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INTRODUCTION, 


To add yet another cookery book to the many now upon 
the market would seem neither advisable nor desirable, espe- 
cially during a time of war when certain ingredients are 
difficult to procure ; but I have been emboldened to do so both 
by the success of my first little booklet, “‘ Our Afternoon Teas,”’ 
and the feeling that normal times will again be with us, and 
these recipes, which have taken some years to collect, will be 
useful to many housewives who take a pride in having dainty 
sweets and cakes on their table. 


I cannot claim entire originality for all the recipes, but 
many have not been previously published and all have been 
tested and made suitable to my own taste. Some of them are 
rather extravagant, but there are many good, economical ones, 
and if care is taken in the actual mixing and cooking they 
should all be very successful. 


* ALICIA.” 
(Mrs. A. K. Shelton.) 
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PUDDINGS. 


Balmoral Pudding. 


4 tin jam. 4 penny spongecakes. 
4 oz, almonds. 4 eggs. 
Milk. 

Butter a pie-dish well and cover with half a tin of jam. 
Over this put the crumbs of four penny spongecakes, then a 
layer of finely chopped almonds—about 4 oz. Beat up 4 
eggs with enough milk to make a custard and pour over the 
whole. Bake in a moderate oven for ? hour. 


Preston Pudding. 


6 tablespoonfuls flour. 3 tablespoonfuls sugar. 
6 tablespoonfuls currants. 3 tabiespoonfuls suet. 
1 teaspoonful carbonate of soda. 


Mix the ingredients rather stiff with milk. Steam for 
hours. 


Jubilee Pudding. 


+ |b. flour. 1 oz. butter. 

2 oz. white sugar. 1 teaspoonful baking powder. 
1 egg. A pinch of salt. 

Milk, A little jam. 


Rub the butter into the flour, add the baking powder, one 
egg, salt, sugar and milk to form a light batter. Put the jam 
in the bottom of a well-greased basin, pour in batter and allow 
it to steam for 14 hours. Serve with sauce or custard. 
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Golden Syrup Pudding. 


8 oz. flour. 6 oz. suet. 
6 oz. golden syrup. 1 teaspoonful baking powder. 
2 eggs. 1 teaspoonful milk. 


Mix all the ingredients well together and steam for 3 hours. 


Sponge Pudding. 


2 oz. butter. 4 oz. flour. 

2 tablespoonfuls castor sugar. 1 egg. 

1 oz baking powder. 4 cup jam. 
A little milk. 


Boat the butter to a cream with the flour. Add the castor 
sugar and baking powder (still beating), add one egg well 
beaten and a little milk. Butter a plain mould. Put in half 
a cup of jam with the above mixture on the top. Tie down 
and steam for 14 hours. The pudding rises considerably. 


Pearl Barley Cream. 


+ 1 teacupful barley. Milk. 
~ 1 dessertspoonful sugar. 1 teaspoonful vanilla. 
4 pint whipped cream. Stewed raisins or other 
fruit. 


Soak one teacupful of barley in water overnight, steam 
and place in an earthen jar well covered with milk (more must - 
be added as it soaks up), and bake for six or eight hours ina 
very moderate oven. Take out and add one dessertspoonful 
of sugar and one teaspoonful of vanilla; when quite cold, whip 
off in half a pint of stiffly-whipped cream. Place in a dish 
with the bottom thickly covered with stewed raisins (or other 
fruit). 


Chocolate ‘a la Louise. 
1 Ib. chocolate. 4 |b. sugar. 
6 eggs—yolks. 2 pints milk. 
6 leaves gelatine. Vanilla. 
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Put the chocolate and sugar into a saucepan, and add the 
hot milk, vanilla and gelatine. Let it boil two minutes, 
then mix a, little of this with the yolk of the eggs and put all 
into the saucepan, beating well. Let it boil up again, and 
then strain it through a sieve. Let it get cold, put it into 
a glass dish and serve with a little whipped cream. 


Coffee and Strawberry Cream. 


Maraschino jelly. 1 pint very rich custard. 

1 pint single cream. 4 oz. freshly-roasted Mocha 
3 oz. leaf-gelatine. coffee berries. 

4, |b. strawberry jam. 1 gill stifly-whipped cream. 

4 lemon. Vanilla essence. 


Line some moulds with maraschino jelly, and fill them 
alternately with the coffee cream and strawberry cream. 
For the cofive cream, bruise 4 oz. freshly-roasted Mocha coffee 
berries, and infuse them for an hour in one pint of single 
cream with 202. of leaf-gelatine at the side of the stove; 
strain when cool but not quite set, stir in one gill of stiffly- 
whipped cream flavoured with a little brandy or liqueur. 
For the strawberry cream, sieve 4 |b. strawberry jam adding 
to it the juice of half a lemon, a few drops of vanilla essence, 
and a pint of very rich custard ; when this is all stirred together 
and you have dissolved in it about 4 oz. leaf-gelatine, add 
one gill of stiffly-whipped cream just as it is setting and use. 
When the mould is filled, leave on ice till set. 


Guards’ Pudding. 


3 oz. butter. 3 tablespoonfuls strawberry 
3 oz. breadcrumbs. jam, . 

3 oz. pounded loaf sugar. 1 saltspoonful carbonate of 
A glass of wine. soda. | 

3 eggs. 


Well beat the butter and sugar to a cream, add the eggs 
one at a time, then the jam, breadcrumbs and wine, and the 
carbonate of soda last. Put into a mould and steam gently 
for 2 hours. | 
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Batter Pudding. 


4 eggs. | saltspoonful salt. 
2 tablespoonfuls flour. 2 oz. butter. 
1 pint of milk. 


Beat up the yolks, add the flour, salt and butter, then the 
milk, and, lastly, the white of the eggs well whisked. Put into 
a flat tin and bake under the heat. 


Scotch Mist. 


14 doz. macaroon biscuits. Glace cherries. 
A six-penny jar of cream. Ratafias. 
(1 or 2 spoonfuls cream.) Pistachio nuts. 


Crush the macaroon biscuits, place in a bowl, and add a 
spoonful or two of cream. Mix all well to a nice, smooth 
paste. Take a six-penny jar of cream and whip to a, stiff 
froth, lay a little of the macaroon paste roughly on the bottom 
of a glass dish, then a spoonful or two of the cream, then 
more paste and cream. Form into any shape desired, cover 
with cream, spread round with a flat knife, decorate with 
glacé cherries, small ratafias and pistachio nuts, chopped 
very fine. Finish with cream pressed through a forcing bag 
in different colours and make into little roses all over the 
shape. 


Lemon Pudding—No. 1. 


2 lemons. A glass of sherry. 
1 tablespoonful rose water. 6 oz. blanched almonds. 
4 lb. butter. 8 oz. castor sugar. 

6 eggs. 


Boil the rinds of two English lemons til] quite tender, 
changing the water once while cooking, then beat finely. 
Pound in a mortar 6 0z. blanched almonds with a tablespoonful 
of rose water and sweeten with 8 oz. of castor sugar. Melt 
} Ib. butter and let it stand till cold ; well beat and strain the 
yolks of six eggs, mix and stir well all together with a glass 
of sherry. Pour the mixture into a buttered dish and bake 
for 30 minutes. 
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Lemon Pudding—No. 2. 


% Ib. breadcrumbs. 6 oz. butter. 
2 oz. flour. 3 oz. suet. 
2 tablespoonfuls milk. 3 eggs. 

2 lemons. 


Mix the breadcrumbs, sugar, suet and flour together, mix 
well with the other ingredients, pour into a pint basin and 
steam for 3 hours. Serve with sweet sauce. 


Curd Pudding. 


1 lb. curd. Slices of candied, peel. 
4 pint milk. 1 spongecake. 
4 02. sugar. 6 eggs. 


30 drops essence of lemon. 


Wash the curds well and then strain through a cloth. Soak 
the spongecake in milk. Beat up the yolks of the eggs with 
the sugar, and beat up the whites to a hard froth. 


Add the curds to the beaten yolks, then the spongecake 
mashed up, then the whites of the eggs, then add essence 
and peel. and bake a nice brown. 


Apple Charlotte. 


10 oz. flour. 9 oz. butter. 
4 tablespoonful sugar. Grated lemon. 


Mix all well together to ake the outside paste. 
Filling: Apples chopped, almonds. sugar, currants, peel, 
a little cimnamon, and a glass of rum. 


Line a mould with the paste, fill in with the fruit, cover 
with a crust and bake. or decoration, the whites of 6 eggs, 
7 oz. sugar, beat up. put through a forcing pipe and decorate. 


Pistachio Souffles. 


1 gill cream. 22 oz. pistachio nuts. 
14 oz. castor sugar. 2 eggs. 
1} oz. leaf-gelatine. 1 tablespoonful brandy. 


Orange-flower water to taste. Green colouring (vegetable). 
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Shel] and pound the pistachios, then rub them through a. 
hair-sieve. Add them to the sugar, orange-flower water 
and brandy. Whip the cream stiffly, then stir it into the 
mixture. Dissolve the gelatine in a little hot water, then 
strain it in. Whisk the whites of the eggs very stiffly, then. 
stir them lightly into the other ingredients. Have ready 
some smal] china or paper souffle-cases, pin a band of foolscap 
paper round the top of each so that it comes an inch or more 
higher than the top of the case. Pour some of the mixture 
into each, it should come about half way up the paper band. 
Leave them until they are cold and set, then carefully draw 
off the paper bands with the aid of a knife dipped in hot 
water. 


Various Decoraticns for the Soufflés. 


1. Pipe a handsome “ rose ” of pretty tinted green in the 
centre of each, into which stick afew shreds of pistachio 
nuts. 

2. Pipe the border of tiny “roses’”’ in the natural colour 
cream round the edge of each. 

3. After the mixture is set in the cases, pour a, little 
clear wine or lemon jelly into each, sprinkle in a little chopped 
pistachio, and let it set. 


Ten Minutes’ Pudding. 


1 cupful flour. Custard or fruit. 
1 egg. 1 cupful sugar. 
1 teaspoonful baking powder. 


Mix all ingredients together and bake in a tin or mould 
rather more than 10 minutes. Serve with custard or 
fruit. 


Southport Pudding. 


4 Ib. breadcrumbs. 4, lemon. 

2 oz. sugar. 4 lb. apples. 
A pinch of salt. 1 egg. 

1 oz. candied peel. 2 oz. suet. 


A pinch of nutmeg. 
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Mince the suet, apples and peel, mix with the dry ingre- 
dients, add the beaten egg, and rind and juice of the lemon, 
Press in to a greased pudding basin, and steam for 3 hours. 


Good Plain Custard. 


1 pint new milk. 3 eggs. 
1 tablespoonful cornflour. L stick cinnamon 
Sugar to taste. 


Let one pint of new milk flavoured with a stick of cinnamon, 
heat by the side of the fire, while you mix smooth a 
tablespoonful of cornflour with a little milk. Boil up the 
milk in the pan, remove the cinnamon, and stir the cornflour 
to the boiling milk. Add sugar to taste, and stir it for a few 
minutes by the side of the fire. Then add the yolks of three 
eggs, well beaten, stir for a minute, but it must not boil after 
the eggs are added. Pour it into a bowl and stir occasionally 
till cold. Pour round any cold made dish, such as blane- 
mange or Gateau de Pommes. 


Cheap Summer Pudding. 
4. penny spongecakes. 1 packet jelly. 
Tinned apricots or other fruit. 


Break spongecakes into a basin or mould, put in the fruit, 
dissolva the jelly and pour over while hot. A red jelly with 
yellow fruit makes a pretty mould. 


Claremond Pudding. 


1 breakfastcup flour. ! teacup of milk. 
1 02. sugar. 1 teacup suet. 
2 tablespoonfuls ground 1 oz. sultana raisins. 
rice. 2 teaspoonfuls baking powder. 
A little salt. 2 eggs. 


1 small lemon. 


Take the ingredients and mix well together with a little 
less than half a teacup of milk. Steam in a greased basin 
for 2 hours. 
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Hunt Pudding. 


6 oz. flour. A little milk. 
3 tablespoonfuls raspberry 3 oz. suet. 

jam. One large slice of bread 
4 teaspoonful carbonate of crumbled. 

soda. | A pinch of salt. 


Mix the flour, suet and breadcrumbs with jam, then 
carbonate of soda and salt, and make into a stiff paste with 
milk. ‘Steam for 2 hours. 


Dainty Pudding. 


1 lemon. 2 eggs. 
2 breakfastcups bread- 1 quart milk. 
crumbs. } cup sugar. 


Grate the rind of one lemon, mix with volks of two eggs ; 
add two breakfastcupfuls of breadcrumbs, one quart milk, 
$ cup sugar. Bake about 20 minutes. Beat whites of eggs 
with juice of lemon and half a cup of sugar to a stiff froth, 
Spread on the top and bake 10 minutes. 


Coronation Pudding. 


Ingredients: loz. butter, 1402. castor sugar, 1} oz. flour, 
1 egg, 1 oz. ground almonds, few drops essence of vanilla, 
raspberry jam, } teaspoonful baking powder. 

Method: Cream the butter and sugar together, add egg 
and other ingredicnts. Well grease mould and put thin layer 
of jam all round, then put im mixture, allow room for 
swelling. 

Sauce for same: + pint water, 1 tablespoonful jam, few 
drops lemon juice, a little sugar. Beat together and boil a 
moment. 

This is only for asmall quantity of pudding ; if a larger 
quantity wanted it is better done in two small moulds than in 
one large one. 


Time: 20 minutes to steam. 


te 
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Orange and Chestnut Pudding. 


Ingredients: Oranges, sugar, chestnuts and whipped 
cream. 


Method: Carefully skin and divide the oranges into sections 
taking out the pips. Place them in a glass dish and pour 
‘over them a syrup of orange juice and sugar. Boil the 
chestnuts and rub them through a sieve, add them in a thick 
layer over the oranges and cover with whipped cream. 


Treacle Pudding. 


4 oz. butter. 4 eggs. 

4 oz. sifted flour. 2 cup golden syrup. 

1 teaspoonful baking 1 teaspoonful essence of 
powder. lemon. 


Put 402. butter into a basin and beat it te a crear, add 
the yolks of the 4 eggs and beat again. Then add the sifted 
flour, golden syrup and one teaspoonful baking powder. 
Beat all well together, then add one good teaspoonful of 
essence of lemon, and, lastly, the whipped whites of the 4 eggs. 
These must be just lightly stirred in. Pour the mixture into 
a fancy mould and steam for 1} hours. Serve with lemon 
sauces inade with a little water, a tablespoonful treacle and 
a dessertspoonful of essence of lemon. 


Rhine Pudding. 


> pint milk. 9 eggs. 
42 oz. butter. 43 oz. fine flour. 
5 pint milk. 4} oz. fine sugar. 


4} oz. almonds. 


Stir 4 pint milk into 4} oz. flour and sugar. Put into a 
stewpan 44 oz. of butter and half a pint of milk. When this 
is hot and the butter melted, stir in the other milk and flour. 
Keep the mixture stirred over the fire till it boils and thickens, 
then turn it out in a pan to cool. Stir in the yolks of 9 eggs, 
and 44 0z. blanched and pounded almonds, and, lastly, the 
‘9 whites whisked to a stiff snow. Stir all briskly together. 
Butter a mould or basin, fill it and boil the pudding for 
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1} hours. The water must not cease boiling. Serve witl 
white wine or jam sauce. 


Dundee Pudding. 


4 lb. stale breadcrumbs. 4 oz. chopped suet. 

6 oz. stoned raisins. 3 Ib. Demerara sugar. 
3 tablespoonfuls marmalade. 3 oz. candied peel. 

3 large eggs. A pinch of salt. 


Mix the dry ingredients well together in a basin. Beat 
the eggs, and stir the marmalade into them. When well 
mixed, add these to the drv ingredients, and form a dough. 
ae into a buttered pudding-basin and boi] or steam for 

ours. 


Fig Pudding. 


7 large figs. 4 pint milk. 
1 piece cinnamon. 4 oz. beef suet. 
4 oz. sugar. 4. oz. breadcrumbs. 


1 cup candied orange peel. 4 eggs. 


Cut the figs into large dices, simmer them in with the milk 
with a piece of cinnamon until the milk is reduced to about 
half the quantity, and when, the figs are cold mix them with 
4 oz. shredded beef suet, the sugar breadcrumbs, candied peel 
and 4 eges. Steam the pudding in a closed mould for about 
3 hours and serve it with sauce made by stirring a small pot 
of red currant jelly with a glass of sherry on the stove until 
it is quite hot but not boiling. 


Mince Pie Au Riz. 


1 pint milk. A piece of vanilla pod. 
4 oz. best Carolina rice. 2 eggs. 
2 oz. butter. 2 oz. white sugar. 


Boil a pint of milk with a piece of vanilla pod and then 
shower in 40z. of the best Carolina rice ; cover closely, and 
cook the rice in a moderate oven for nearly 2 hours, when 
it should have absorbed all the milk. Remove the vanilla, 
stir in the yolks of two eggs, 20z. butter and 2 oz. white 
sugar, Butter a French tart-tin, line it with the rice, fill 
the centre with the mincemeat, cover with the rice; then 
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with a palette knife dipped in beaten egg, smooth the top of 

the pie, dust it very lightly with sugar, and trace a simple 

pattern on the surface. Bake the pie very carefully. 
American Mincemeat. 


An, excellent and digestible mincemeat is made as follows : 


2 Ib. stoned raisins. 1 oz. mixed ground spice. 
2 |b. currants. 2 |b. Demerara sugar. 

2 |b. sultanas. 2 lemons. 

2 Ib. mixed candied peel. 1 grated nutmeg. 

4 lb. apples. 1 tumbler brandy. 

2.1b. suet. 1 tumbler sherry. 


Pass the stoned raisins, currants, sultanas, candied peel 
and apples through the mincing machine. Now pass the 
whole of the ingredients again, mixing the apples with the 
fruit. This will effectually mix them without any lumps. 
Add the suct, finely chopped, the mixed ground spice, sugar, 
grated peel, strained juice of the 2 lemons, the grated nutmeg 
and brandy and sherry. 


Baked Coconut Pudding. 


6 oz. breadcrumbs. 4 oz. grated coconut. 
2 eggs. 4 pint milk. 
2 oz. butter. 3 oz. castor sugar. 


A little grated nutmeg. 

Cream the butter and sugar, then add the eggs, one at a 
time, and beat for several minutes; stir in the milk, 
breadcrumbs, the coconut and nutmeg; put the mixture 
into a buttered pic-dish or a soufflé-tin, and bake in a 
moderate oven. 


Victoria Pudding. 


1 egg. Its weight in butter, sugar, ground rice and flour. 
1 teaspoonful baking powder. 


Mix as for a cake. Just cover the bottom of a pie-dish 
with water, then put a good lay of jam, and, lastly, the 
above mixture. Bake about 4 hour, then sift castor sugar 
over it. 
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Nancy’s Pudding—A Cold Sweet. 


4 spongecakes. 1 square raspberry fruit jelly. 
'1 pint cream. A little pink sugar. 


Cut the spongecakes into square blocks and place in a glass 
‘dish. Make the jelly as directed on the packet, and when 
-cool, pour over the sponge blocks, but only as much as the cake 
will absorb. When cold, cover with whipped cream, and 
sprinkle with a little pink sugar. 


Ginger Pudding. 


4 1b. flour. 1 teaspoonful ginger. 
4 Ib. suet. 4 Ib. treacle. 
1 teacupful milk. 2 eggs. 


1 teaspoonful baking powder. 
Mix well together for 2 hours. 


Everyday Plum Pudding. 


4 oz. flour. 4 oz. breadcrumbs. 
4 oz. suct. 4 oz. currants. 

4 oz, raisins. 2 oz. minced apple. 
3 OZ. sugar. 3 eggs. 

Candied peel to taste. Milk, if required. 


Mix all well together, tie it down in a basin, and steam 
‘for 4 hours. 


Useful Plum Pudding. 


1 lb. breadcrumbs. 3 Ib. flour. 
1 1b. stoned raisins. L lb. currants. 
1 lb. shredded suct. 4 oz. finely chopped candied 
2 oz. ground almonds. peel. 
4 oz. chopped apples. 4 lb. brown moist sugar. 
4 oz. mixed spice. A little grated nutmeg. 
3 eggs. 3 pint of ale. 
Buttermilk, 


Mix the ingredients thoroughly, tie down in covered basins 
‘or moulds, and steam for 8 or 10 hours. 
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Rich Plum Pudding-—-No. 1. 


1 lb. beef kidney suet. 1 1b. fresh breadcrumbs; 
4 oz. flour. ] Ib. stoned raisins. 
1 lb. sultanas. 1 Ib. washed and dried 
4 lb. finely chopped candied currants. 
peel. 4 lb. Demerara sugar. 
2 oz. minced glacé cherries. 1 teaspoonful mixed’ 
3, grated nutmeg. ground spice. 
4 glass rum. 5 eggs. 
1 wineglass brandy. A little milk. 


Shred the suet, mix it lightly with the breadcrumbs, flour 
and the raisins, sultanas, currants, candied peel, cherries, 
sugar, nutmeg, spice, brandy, rum, eggs and milk. Mix 
thoroughly, divide into two pudding moulds which have close 
fitting lids, or buttered basins, in which case put greased 
paper on the top before finally tying down. Steam the 
puddings for 12 hours. Serve with brandv sauce. 


To make the Brandy Sauce. 


6 oz. icing sugar. 4 oz. fresh butter. 
A glass of old brandy. 


Beat 6 oz. sifted icing sugar with 4 oz. fresh butter until 
quite white and light, adding a glass of old brandy gradually 
during the process. 


Rich Plum Pudding—No. 2. 


4, lb. chopped suet. 1 wineglass brandy. 

4 lb. washed and picked 4 lb. stoned raisins. 
currants. 4 lb. cleaned sultanas. 

+ lb. breadcrumbs. + lb. mixed peel. 

4 Ib. moist sugar. + Ib. flour. 

The rind of one lemon. 2 oz. ground almonds. 

4 eggs. 4 nutmeg grated. 


+ pint of milk. 


Beat up the four eggs, add to them quarter of a pint of 
milk, also a wineglassful of brandy; add this to the dry 
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ingredients, and mix most thoroughly; then turn into a 
greased mould or flour cloth, put into boiling water, and boil 
6 hours, or if steamed, allow 8 hours. This quantity makes 
about 33 lb. 

The nicest sauce to serve with it would be brandy sauce. 
For this put the yolks of three eggs into a milk saucepan, beat 
up and add one gill of cream or milk, a wineglassful of brandy 
and a dessertspvonful of castor sugar. Whisk over a gentle 
fire for six or eight minutes, being very careful to prevent 
it curdling. 


King’s Plum Pudding. 


‘The following quantities will make three ordinary-sized 
puddings. 

Ingredients: 14 1b. suct finely shredded, 1 lb. Demerara 
sugar, 1 lb. small raisins, 1 lb. plums stoned and cut in half, 
4 oz. citron cut in thin slices, 4 oz. candied peel cut in thin 
slices, 1 teaspoonful mixed spice, half a grated nutmeg, 2 tea- 
spoonfuls salt, 1 lb. breadcrumbs, 1 lb. eggs (weighed in their 
shells), 1 wineglass of brandy. 

Method: The eggs must be beaten to a froth, add to them 
4 pint of new milk and mix the various ingredients. Let the 
mixture stand for 12 hours in a cool place, and then put in 
moulds and boil for 8 hours. 


M. Claviere’s Christmas Pudding. 


1 lb. currants. ._ | Ib. breadcrumbs. 


1 lb. sultanas. 3 oz. mixed spice. 

1 Ib. Valentia raisins. i oz. ginger in syrup. 
1 1b. cut mixed peel. 4 eggs. 

1 'b. chopped apples. 1 gill brandy. 

1 Ib. pure suet. 1 gill rum. 

1 lb. Demerara sugar. 1 gill Madcira wine. 

1 Ib. flour. 1 pint bitter beer. 


1 pint stout. 


First stir together the breadcrumbs and sugar, then add 
the chopped suet, and follow with the other ingredients. 
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(For a two-pound pudding, steam for 8 hours or boil for 6 
hours. 


The Invalid’s Christmas Pudding. 


4 oz. butter. 4 oz. sugar. 

2 eggs. 4 oz. stoned and minced 
4 oz. sultanas. raisins. 

2 oz. candied peel. 1 lemon. 

+ wineglassful brandy. 4 oz. breadcrumbs. 


Beat the butter with the pounded sugar until quite light, 
beat in the eggs separately, mix in the stoned and minced 
raisins, sultanas, chopped candied peel, and add the grated 
peel of a lemon, half a wineglass of brandy and the bread- 
crumbs. Steam the pudding for 4 hours in a covered mould 
and serve with wine whip sauce. To make this—put the 
yolks of two eggs into a stewpan with two ounces of sugar 
and a wineglass of sherry, and whisk it on the stove until 
hot and frothy. 


Trifle ‘a la France. 


1 freshly baked Swiss roll. A small piece of angelica. 
1 tablespoonful rum. 1 gill sherry. 
1 tablespoonful lemon juice. 4 pint cream. 
2 tablespoonfuls pineapple = Castor sugar. 

dice. 1 dozen tinv pink sugar 
2 tablespoonfuls pineapple TONGS. 

syrup. 


Mix the sherry, lemon juice and pineapple syrup. Cut the 
roll right through im half, lengthways, lay the pineapple dice 
on the lower half of the roll, and lav the upper half on the 
top. See the shape is not spoilt. Next, soak it with the 
sherry, etc., pouring it over every now and then, as it trickles 
through. Whip the cream carefully, adding to it the rum 
and castor sugar to taste. Just before serving the trifle, 
pipe it all over in horizontal lines with the cream. Decorate 
it prettily with stalks and leaves of angelica, and place here 
and there the little pink “‘ La France ’”’ roses. These roses 
can easily be made at home if your cook understands icing 
eakes, or they can be bought at confectioners’. 
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Lemon Trifle. 


1 pint water. 3 eggs. 
1 tablespoonful cornflour or 1 lemon. 
arrowroot. Spongecakes and ratafias. 
Sugar. 


This is a delicious sweet when carefully made. Boil one 
pint of water with the rind of a lemon and sufficient sugar to 
sweeten it. Have ready a tablespoonful of cornflour or 
arrowroot already mixed with the juice of a lemon and pour 
the water over it. Add the yolks of three eggs well-beaten. 
Pour it when a little cool over a pyramid of spongecakes and 
ratafias. Beat the whites of eggs to a stiff froth, and put it 
over the top when cool. Cream can also be added to the 
whites of eggs. 


Mincemeat—No. 1. 


4 lb. apples. 13 Ib. raisins. 

2 lb. beef suet. 1 lb. castor sugar. 

2 lb. candied peel. 4 Ib. currants. 

4 lemons. + oz. mixed spices. 

A little salt. 4 of a pint of sweet wine. 


1 pint of brandy. 


Mix the above ingredients, using the rind of the four lemons 
and the juice only of two. 


Mincemeat—No 2. 


1 1b. stoned raisins. 1 lb. sultanas. 

1 1b. currants. 4 lb. mixed candied peel. 
2 |b. apples. % Demerara sugar. 

1 lemon. 1 teaspoonful mixed spice. 
4 grated nutmeg. } tumbler rum or brandy. 


Pass 1 |b. of stoned raisins through the mincing machine, 
after which pass $b. of sultanas, half of currants, } 1b. mixed 
candied peel, and 2 lb. of apples. Pass the fruit a second 
time through the mincing machine, mixing the apple at the 
same time (this is the simplest way of mixing), add } lb. of 
whole currants, 4 lb. of whole sultanas, ?1b. of Demerara 
sugar, the grated peel and the strained juice of a lemon, a 
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teaspoonful of mixed spice, half a grated nutmeg, and half a 
tumbler of rum or brandy. 


Pumpkin Pies (an Indian Recipe). 


2 or 3 green mangoes. 3 slices of red pumpkin. 
3 or 4 tablespoonfuls castor 2 eggs. 

sugar. 2 good teaspoonfuls flour. 
4 teacup of milk. 2 cz, butter. 


Whipped cream. 


Slice the mangoes, also the pumpkin ; mix with the butter 
and sugar. Beat the yolks and whites of the eggs separately, 
lastly the ilk, put into a pie-dish lined with good short 
crust, and .erve with a little whipped cream. 


Pumpkin Pudding. 


Cut the pumpkin into quarters, then peel it thickly. Slice 
the quarters into well-shaped pieces. Put these into a stewpan 
with a glass of sherry, the juice of a lime, some cloves, and 
simmer for ten minutes. Have ready a mould, well buttered 
and screened with coarse or brown sugar ; line it with a rich 
suet paste, put in a layer of the pumpkin slices, one of minced 
candied peel and minced blanched almonds, then one of 
pumpkin, and so on until the mould 1s full. Pour in the 
syrup the slices were simmercd in, and a teacupful of sugar, 
and over these pour ina gill of old sherry. Cover the mould 
with a cloth and tie it tightly. Simmer it for two hours. 
Send it to table with a glass dish of whipped cream and one 
of champagne jelly. 


Pumpkin Pie with Quince Jam. 


Cut a pumpkin into slices after it has been well peeled, and 
simmer it for ten minutes in raisin wine, with a few lumps of 
sugar, three cloves, and juice of an orange. Jine a pie-dish 
with a good puff paste, then when the pumpkin slices are 
cold, lay them in layers, first the pumpkin, then quince jam, 
then again pumpkin, and so on until the dish is full. Scatter 
bits of spiced butter here and there upon top. Sieve the 
syrup the pumpkin was simmered in, and screen with castor 
sugar. Lid the pie, set in a quick oven until the crust is of a 
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golden brown colour. Send to table with hillocks of whipped 
cream and a dish of quince jelly. 


Gateau de Framboises. 


A round spongecake. 2 lb. ripe raspberries. 
8 oz. pounded sugar. 3 gills cream. 
8 oz. icing sugar. 1 tablespoonful water. 


1 dessertspoonful maraschino. Crystallised rose petals. 


Cut the top from the round spongecake and take out most 
of the crumb; stalk the raspberries, toss them with the 
pounded sugar, and mix the fruit with the cream, stiffly 
whipped ; fill the cake and replace the top piece. Mix the 
icing sugar with a tablespoonful of water and a dessertspoonful 
of maraschino in a stewpan on the stove until just warm, pour. 
it carefully over the cake and garnish it with crystallised rose 

etals. Tie the gateau in grease-proof paper before packing 
in a tin box. =» 


Chantilly Tartlets. 
(TWO METHODS OF FILLING.) 
Ist filling : {Small pastry tartlet cases should be made first. 
4 stick good plain chocolate 1 pinch cinnamon and 


4 teaspoonful cornflour vanilla. 

mixed with same quan- + gill milk. 

tity of milk. 2 teaspoonful butter. 
1 teaspoonful white sugar. 1 egg. 


Glacé cherries. 





CHANTILLY TARTLETS. 
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Dissolve the half stick of chocolate in a quarter of a gill 
of milk, mix half a teaspoonful cornflour with the same quantity 
of milk, add to the chocolate and boil all together till thick. 
Let it cool, and then add half a teaspoonful of butter, a tea- 
spoonful of white sugar, the yolk of an egg, a pinch of 
cinnamon and vanilla to flavour. Half fill with this mixture 
each tartlet and bake in a hot oven, at the same time baking 
lightly smaller scalloped rounds of pastry rolled to the thick- 
ness of a thin biscuit, or, if preferred, a plain sweet biscuit 
can be used. When the tartlets are quite firm, whip the 
white of the egg with two ounces of white sugar, pipe it on 
top of the chocolate mixture, add the little cover and a glacé 
cherry, and place in a very cool oven till the tartlets are 
crisp but not brown. 


2nd filling: The second filling can be made of lemon curd, 
the meringue in this case being omitted, and a small maroon 
and cherry added. This 1s too sweet a mizture for most tastes. 


Bread Pudding. 


4 or 5 fairly large slices 2 cupfuls milk. 
of stale bread. 1 egg. 
Vanilla, flavouring. 


First take the slices of stale bread. Carefully remove all 
‘crust and over the pieces pour two cupfuls of boiling milk, 
slightly sweetened. Beat this all up with a fork till there is 
not the slightest suspicion of a lump, add one well-beaten ege, 
Tt will be best if the white and the yolk are beaten separately. 
Beat the mixture again till it is cream-like in consistency. 
Add whatever flavouring is preferred (vanilla 1s perhaps the 
nicest), put it in a well-buttered dish or square cake tin, and 
bake in a quick oven for a quarter of an hour before it is 
required. Turn it out and serve immediately, with boiled 
‘custard or jam sauce as preferred. 


Italian Cream. 


For the decoration of mould, a quarter of an ounce of 
pistachio nuts, blanched and chopped finely, then set at the 
bottom of mould with a little clear lemon jelly, is effective. 
If the mould has little hollows in it, they onlv should be filled 
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with the jellied nuts, which, being of a bright green, will look 
like a bed of moss. For the cream, dissolve three-quarters 
of an ounce of gelatine in a quarter of a pint of milk, and make 
a custard with three eggs well beaten and another half pint of 
milk, Whip half a pint of cream, and stir into it the dissolved 
gelatine and custard, adding an ounce of castor sugar and a 
teaspoonful of vanilla essence if strong flavouring is liked. 
Pour carefuly into the mould when cool, so as not to disturb. 
the decoration, and turn out when cold. 


Curd Cheese Cakes. 


1 quart milk. Some curd producer. 
3 oz. currants. 2 oz. butter. 
1 oz. candied peel. 3 eggs. 
+ lemon. A little brandy. 
A little pastry. 


N.B.—You may use whatever curd producer you like, either 
rennet powder, tablet or liquid ; the amount required will be- 
given on the bottle or packet. 


Warm the milk: If the curd producer is in the form of a 
powder, mix it with a little cold milk ; if a tablet, dissolve 
it in warm milk ; next add it to the warm milk. When it is 
set, break it up and steam out the curds, pressing out as much 
whey as possible. Beat the butter and sugar to a cream, 
then stir in the curds, and mix all well together ; beat up the 
egys and add them with the cleaned currants and chopped 
peel or brandy. Line the patty pans with nice short pastry, 
or puff pastry, whichever is desired. Fill them with the 
mixture and bake them in a quick oven until they are set and 
a nice biscuit tint, then take them out of the tins and leave 
them to dry. 


Dobos Torta. 
For the pastry : 


% Ib. flour. A little sugar. 
2 eggs. A little vanilla. 


Mix all well to a paste and roll out as thin as possible ; 
put into three separate round tins (the same as used for sponge 
sandwich) and bake ten minutes in a moderate oven. 
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Por the filling 
4 lb. fresh butter. + lb. sugar. 
8 yolks of eggs. 6 oz. chocolate. 


Melt these sufficiently over the fire to dissolve the sugar 
and leave it to get cold. 602. chocolate to be melted over the 
fire with vanilla essence. Mix butter, sugar, eggs and choco- 
late together and spread between each layer of pastry and 
on top. 


Invalid Custard. 


1 egg. 1 teaspoonful sugar. 
+ pint milk. 


Beat the egg and sugar, add the milk, and mix well. Strain 
into a buttered cup, cover with paper and place in a saucepan 
containing one inch depth of boiling water. Put the lid on the 
pan and set it on the side of the fire, but do not let the water 
boil again. When the custard is firm in the centre, take it out 
of the pan and let it stand for two minutes, then turn it out 
of the cup. Zzme.—+4 hour. 


Cold Cabinet Pudding. 


4 oz. spongecakes, ratafias About a cupful of sweet 
and macaroons (mixed). clear jelly. 
$ pint milk. 1 ege (whole). 
4 oz. sheet gelatine. 2 extra yolks. 
1 tablespoonful castor sugar. Vanilla, glacé cherries. 
Angelica. 


Warm a little of the clear jelly and pour it into a mould. 
Let it set, then decorate the surface of it with strips of angelica 
and cherries. Pour in a little more jelly to set these decora- 
tions, but not too much, or they will float out of position. 
When this has all set, fill the mould very loosely with fairly 
small pieces of cake, quartered macaroons and ratafias. Heat 
the milk and pour it slowly on the beaten eggs. Strain the 
custard into a jug and cook it carefully until it thickens. 
The safest plan is to stand the jug in a saucepan of boiling 
water. Be careful not to curdle the custard by over-heating 
it. Dissolve the gelatine slowly in four or five tablespoonfuls 
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of hot water. Strain it into the cooked custard, add sugar 
and vanilla to taste, and pour it when cool but before it begins 
to set into the mould. The mould must be quite full. 


Leave until cool, then dip the tin into warm water, and turn, 
the pudding out on to a dish. If possible, put a border of 
chopped jelly round. 


Petites Cremes au Cafe. 


6 eggs. 1 gill cream. 
3 lb. strong coffee. Sugar to taste. 


Well beat the yolks and add them to the cream and coffee 
which should be nearly cold and sweetened to taste. Strain 
the custard into small ramikin cases, place these in a shallow 
pan containing enough boiling water to come half-way up 
the cases. Lay a sheet of buttered paper across the top. 
Put the lid on the top, and steam gently till the custard is 
firm—it will probably take 20 minutes. Then take the case 
out, and leave till the custards are perfectly cold. Leave 
them in the ramikin cases with a little whipped and flavoured 
cream on the top. Hand with them sponge fingers. 


Savoy Apricot Cream. 


4 pint cream. A round of Genoese pastry 
4 doz. savoy biscuits. or small jam sandwich 
4 teacupful royal icing. cake. 
1 tablespoonful castor 1 tin apricots. 

sugar. 1 teaspoonful brandy. 
Vanilla to taste. 1 small strip of angelica. 


Cut the spongecake or Genoese pastry into a round about. 
an inch thick and a convenient size for the dish. Place it 
on a lace paper in the dish in which it 1s to be served. Mix 
the icing sugar with the whipped white of an egg and a 
little lemon, juice; beat it thoroughly to get it smooth, and 
then spread a little of it thinly on the sides of the cake. Trim 
the savoy biscuits so that they will fit together nicely, and 
press them into the icing upright against the cake—keeping 
them in position as it hardens. Put the apricots in a dish 
with the brandy and a spoonful or two of the syrup, add sugar 
if necessary. Whip the cream gently until it just hangs on 


PUDDINGS. 23 


the whisk, sweeten and flavour with vanilla to taste. Mix a 
little of it with the fruit, reserving a few of the nicest pieces 
of apricot for the top. Fill the biscuit cake with the mixture 
of fruit and cream and pipe the rest of the cream in pyramid 
form on the top. 

Decorate the top with a few pieces of fruit cut into halves 
again and with a piece of angelica on each. Tie a piece of 
soft, white ribbon about an inch wide round the cake, and it 
is ready to serve. 


Pineapple Cream. 


3 lb. castor sugar. 2 glasses sherry. 
2 lemons. 1 oz. Nelson’s gelatine 
4 pint water. Pineapple (} tin). 


1 pint milk. 


Put the castor sugar into a dish with one or two glasses of 
sherry, the grated rind of a lemon, and juice of two lemons. 
Dissolve one ounce of Nelson’s gelatine in half a pint of boiling 
water, strain it hot on the above, put small pieces of pineapple 
in, and gradually add one pint of milk and some juice from 
the tin. Stir till cold. 

Mix all together in a bowl, then turn into a jelly mould 
and put in a cool place. This makes a rather large mould, 
and requires half a tin of pineapple. 


Chester Pudding. 


4 oz. ratafia. 4 oz. breadcrumbs. 
4 eggs. 2 oz. shred citron. 
4 pint milk. 3 oz. sugar. 


Essence of vanilla. 


Mix the grated ratafia with the breadcrumbs, shred 
citron, sugar, the yolks of the four eggs, milk and a few drops 
of essence of vanilla. Turn into a pie-dish, cover with a 
meringue of egg-white, and bake for 15 minutes in a moderate 
oven. 


A Favourite Pudding. 


Ingredients: 6 stale penny spongecakes, 6 oz. grated 
chocolate, 4 pint cream. 
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Method: Crumble tha spongecakes through a sieve, then 
mix tham with the chocolate till the mixture looks like 
chocolate crumbs. Whip the cream to a stiff froth. Make a 
thick layer of crumbs at the bottom of a glass dish, cover that 
lightly with whipped cream, then another layer of crumbs 
again covered with cream. The top layer of cream should 
stand well above the level of the dish. Garnish with crystal- 
lised cherries, angelica, or pistachio nuts. It will take about 
1-worth of good cream to make it stiff. 


Pouding a la Chantilly. 


Ingredients: A spongecake made in a border mould, 1 gill 
of any fruit syrup, + of a bottle of sherry, 1 pint of cream, 
vanilla and castor sugar to taste, about 1 1b. of any kind of 
fresh fruit, a few pistachio nuts. 


Method : Place the spongecake in a dish, and soak it with 
the wine and syrup. Whip the cream until] it will just hang on 
the whisk. Flavour it to taste with vanilla and castor sugar. 
Pick over the fruit carefully. Strawberries or raspberries 
or cherries are excellent—in fact any fruit may be used ; put 
a layer of fruit in the centre of the cake, dust it with sugar, 
next put in a layer of cream and so on. Arrange a few nice 
fruits in the top layer of cream, sprinkle over some finely 
chopped pistachios. Put the rest of the cream in a forcing 
bag with a large “‘rose”’ pipe in it, and force a border of 
cream round the top of the cake, and also round the base. 


Barley Flour Pudding. 


If you can’t get barley flour, use barley meal for this, but 
the latter is not so nice as the flour. 


4 oz. barley flour. 2 oz. flour. 

3 oz. currants, raisins, or 2 oz. suet, margarine, or 
dates. dripping. 

1 oz. sugar. 1 tablespoonful syrup. 


1 tablespoonful marmalade. A little milk. . 

4 teaspoonful bicarbonate 4 teaspoonful pudding spice. 
of soda. A little milk or butter- 

2 teaspoonfuls vinegar. . milk. 
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Mix together the two flours, rub in the margarine or drip- 
ping, or if suet is being used, chop it finely and mix it in. 


Add the fruit, after cleaning and preparing it—dates should 
be chopped—also add the sugar and spice. Mix all these 
ingredients together. Add the marmalade and syrup, after 
heating them slightly, and enough milk to make it a soft 
consistency. 


Put the soda in a cup, add the vinegar, and stir quickly into 
the mixture. These take the place of egg in making the 
mixture light. 


Put in a greased basin, cover with greased paper, and steam 
steadily from 24 to 3 hours. Turnit on toa hot dish, and 
serve with the following sauce :— 


1 tablespoonful marmalade. 4 teaspoonful cornflour. 
1 gill water. A little lemon, juice, if 
possible. 


Put the marmalade and water in a pan on the fire. Mix 
the cornflour smoothly with a little cold water, add it, stirring 
all the time till it has well boiled, adding, if possible, a few 
drops of lemon juice. 


Maize Treacle Pudding. 


4 oz. maize meal. 1 level teaspoonful ground 
2 oz. flour. ginger. 

2 oz. sugar. 4 teaspoonful bicarbonate 
2 oz. margarine. of soda. 

Milk or buttermilk. 2 tablespoonfuls syrup. 


Mix the flour and maize meal together, add the ginger, sugar 
and soda ; rub in the margarine, then add the treacle. Itisa 
good plan to heat this slightly, as then it is easier to mix in. 
Lastly, add enough milk to mix the whole to a soft consis- 
tency—the mixture should drop easily from the spoon. 

Put it in.a greased basin, cover this with a piece of 

eased paper, and steam it for about 1$ hours, or until it 

eels firm. 

N.B.—If£ maize meal is not obtainable, use maize flour or 
flaked maize or Indian meal, or, failing these, barley flour. 
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Fried Bananas. 


These are very nourishing. They can be eaten with meat 
as a vegetable, or served with sugar and lemon juice as a 
sweet. 


Bananas. Sugar. 
Frying butter. Lemon juice. 
Peel the bananas, slice them with a silver knife lengthways, 
dip each piece in butter, then fry in hot fat. 


If for a sweet, sprinkle lemon juice and sugar over them, and 
serve on rounds of toast which have been soaked in sweetened 
milk and fried a nice brown colour. 


Pudding a la Celeste. 


Apricot jam. 2 tablespoonfuls sherry. 
2 oz. sugar. The rind of a lemon. 
3 eggs. Juice of a lemon. 


14 gills milk and cream mixed. Chopped almonds. 


Line a plain mould with puff paste, prick 1t well with a fork, 
and put a layer of apricot jam, previously mixed with two 
tablespoonfuls of sherry, at the bottom. Rub 2 oz. sugar 
on the rind of a lemon, pound it, mix it with the strained juice 
of the lemon, three beaten eggs and a gill and a half of milk 
and cream mixed, pour it into the mould, and bake it in a 
moderate oven for an hour. Turn the pudding out on a dish 
and pour over it hot apricot jam, diluted with sherry, and 
sprinkle with chopped almonds. 


Bananas and Whipped Cream. 


Stew some bananas in syrup, cut some slices of bread the 
length and breadth of the bananas, fry these in butter and 
drain them carefully. When they are crisp, spread them with 
apricot jam and lay a stewed banana on each strip. Arrange 
them in a compote dish and cover them with whipped cream. 


To whip the cream: The best way to whip cream is to 
place it in a basin that could hold three times as much. Have 
a looped whisk, tilt basin sideways, and rub the whisk through 
the cream backwards and forwards until the cream clogs on 
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the loops. When whisking cream, avoid a warm part of the 
kitchen and go on whisking until the loops leave furrows in the 
cream. It must be whisked until stiff, but not until it curds. 


Orange Tartlets. 


6 oz. flour. 1 teaspoonful castor sugar. 
1 pinch salt. 44 oz. butter. 
1 egg. A little grated lemon rind. 


Orange cream. 


Rub the butter into the flour, add the lemon, sugar and the 
yolk of the egg. Mix up the pastry, add a little water if 
necessary, roll out using as little flour as possible, line tartlet 
tins with the pastry, put a crust of bread in each, and bake 
in a moderate oven. When baked, remove the bread and 
fill with orange cream. 


Orange Cream. 


3 oz. loaf sugar. 7 tablespoonfuls water. 
2 eggs. 1 orange. 

4 lemon. 14 eggs. 

Crystallised cherries. Pistachio nuts. 


Put the water into a saucepan with the yolks of the eggs, 
sugar, some rasped orange rind, and lemon juice. Cook over 
a slow fire till thick, but do not allow it to boil, stir well, whisk 
the whites of the eggs to a stiff froth, fold lightly into the orange 
cream while hot. Allow the pastry to cool, fill each case 
with the cream, decorate with crystallised cherries, chopped 
pistachio nuts, and cut orange. 


Coconut Pudding (an Indian Recipe). 


1 large coconut. 2 oz. butter. 
6 eggs. 2 oz. fine soojee. 
4 tablespoonfuls sugar. 


Scrape the coconut. Line a pudding dish with one chittack. 
of butter. Mix the sugar and the yolks of the eggs well. 
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together, then add the soojee and coconut, then the whites 
Well beat and pour into the dish and bake. 


Coconut-milk Pudding. 


A milk pudding is nice served cold with grated coconut 
and sugar on the top. 


Steamed Coconut Pudding. 


3 oz. butter. 4 lemon. 
3 Oz. castor sugar. 2 oz. desiccated coconut. 
4 Ib. flour. 4 teaspoonful baking powder. 


Put 3 oz. butter into a large mixing basin with the grated 
peel of half a lemon. Beat the butter with a wooden spoon 
till soft and creamy. Add 3 oz. castor sugar and continue 
beating for ten minutes, then add two eggs, one at a time, 
allowing three minutes beating to each. 


Add 2 oz. desiccated coconut, a tablespoonful of lemon 
juice, and 4 lb. flour that has been passed through a sieve 
with half a teaspoonful of baking powder. Put the mixture 
into a buttered mould that has been dusted over with flour 
and sugar equally mixed, and steam the pudding for 2} hours. 
‘Turn out and serve with jam or sweet sauce round it. 


Raspberry Pudding—No. 1. 


1 Ib. raspberries. 1 lemon. 
2 oz. fine tapioca. 3 oz. sugar. 
4 pint water. 2 eggs. 


2 tablespoonfuls castor sugar. 


Put the raspberries into a stewpan with the grated rind 
and strained juice of a lemon, 2 oz. fine tapioca after washing, 
3 oz. sugar, and half a pint of water. Bring to the boil and 
cook gently till the tapioca is clear. Then turn it into a 
buttered pie-dish and cover with a meringue made by whipping 
the whites of two eggs stiffly and stirring into them two table- 
‘spoonfuls of castor surgar. Dust over with icing sugar. 
‘Stand the dish in a tin with a little hot water in it, and bake 
the apa: till the meringue is a nice light brown. This 


pudding can be eaten hot or cold. 
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Raspberry Pudding—No. 2. 


4 |b. flour. 2 tablespoonfuls suet. 
1 tablespoonful sugar. 3 tablespoonfuls = raspberry 
1 teaspoonful ginger. jam. 
1 teaspoonful carbonate of soda. 
Chop the suet finely and work it into the flour. Mix all 
the ingredients well together. Put into a buttered mould. 
and steam for two hours. 


Banana Pudding. 


2 oz. butter. 1 lemon. 
3 oz. castor sugar. 3 eggs. 
4 oz. flour. 2 bananas. 


2 tablespoonfuls milk. 


Brush a pudding mould over with warm butter and dust it 
with flour and castor sugar equally mixed. Put 2 oz. butter 
and the grated rind of a lemon into mixing basin, and beat 
them till soft and creamy ; then work in 3 oz. castor sugar, 
beating the mixture for ten minutes. Add the yolks of three 
eggs, beating three minutes each ; lift in gradually 4 oz. flour, 
two banunas thinly sliced, two tablespoonfuls milk, the whites 
of the eggs whipped stiffly with a pinch of salt added, and, 
lastly, an eggspoonful of baking powder. Pour the mixture 
into a prepared mould, cover it over with a buttered paper, 
and steam the pudding for 1} hours. 


Chocolate Pudding. 


2 oz. grated chocolate. 4 pint milk. 

1 oz. butter 1 oz. flour. 

1} oz. spongecake crumbs. 2 eggs. 
Vanilla. 


In a stewpan put 2 oz. grated chocolate and quarter of a 
pint of milk. Simmer these till smooth, then allow to cool. 
In another stewpan melt 1 oz. butter, add to this ] oz. flour. 
Cook them together for a few minutes, then stir into them 
the milk and chocolate. Stir till they boil, add to the mixture 
14 oz. spongecake crumbs, and cook gently till the mixture 
will leave the stewpan clean. Cool it and stir in the yolks of 
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two eggs, a few drops of vanilla, and the stiffly-whipped 
whites. Pour the mixture into a greased mould and cover 
with buttered paper and steam for 14 hours. Turn out and 
pour chocolate sauce round the pudding, or sweet cream 
whipped but not stiffly. 


Caramel Pudding. 


3 oz. castor sugar. 2 tablespoonfuls lemon juice. 
4 fresh eggs. % pint milk. 
Vanilla. 


In a pint charlotte or plain tin put 2 oz. castor sugar and 
‘two tablespoonfuls of strained lemon, juice, stand the tin on 
the stove, and let the sugar cook till it is a dark brown, then 
remove it, and turn it round and round in your hands till 
the tin is covered with caramel ; set aside to cool. Meanwhile 
‘break four fresh eggs into a basin, mix with them 1 oz. castor 
sugar, a few drops of vanilla, and halfa pint of milk. Strain 
the mixture into the prepared tin, cover it with a piece of 
buttered paper, and steam gently till the custard is firm ; 
then turn out carefully. This pudding can be eaten hot or 
cold. 


Bavaroise. 
4 pint whipped cream. 1 wineglass maraschino. 
4 oz. Fry’s chocolate. 2 oz. castor sugar. 
Vanilla. 1 pint milk. 
4 oz. finest leaf-gelatine. 3 eggs. 


Put the chocolate cut up small into a stewpan with 2 oz. 
castor sugar, a few drops of vanilla, and a little more than 
half a pint of milk. Stir these till they boil. Then boil for 
ten minutes. Dissolve in the mixture 3 oz. finest leaf-gelatine. 
Put the yolks of three raw eggs in a basin, beat them a little, 
then stir the hot chocolate on to them, stirring well. Return 
all to the stewpan, and stir over the fire till the mixture 
thickens, but do not let it boil. Strain it into a basin, and 
when cold but not set, add to it half a pint of whipped cream, 
and a wineglass of maraschino syrup. Pour it into a fancy 
mould, and when set, dip the mould in warm water, pass a dry 
cloth over it and turn it 
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Marmalade Pudding. 


4 Ib. flour. } lb. breadcrumbs. 

2 oz. sugar. 4 oz. suet. 

3 tablespoonfuls orange 1 lemon. 
marmalade. 2 eggs. 


Mix all well together, boil in a buttered mould for two hours. 
Serve with sweetened white sauce poured round the pudding. 


York Cream. 


4 or 5 apples. A little sugar. 
1 oz. arrowroot. 2 tablespoonfuls apricot jam. 
4 oz. butter. 1 pint milk. 


A few breadcrumbs. 


Peel and core the apples, cut in slices, and arrange in pie- 
‘dish. Scatter a little sugar over the apples, and then cover 
with a thin layer of apricot preserve. Take 1 oz. of arrowroot 
and mix it with a pint of cold milk, sweeten and add } oz. 
butter. Stir this over the fire till it boils up, pour over 
(slowly) the preserve in the pie-dish. Scatter a few bread- 
crumbs over the top and bake till a golden brown. 


Three-Cornered Puffs. 


+ Ib. flour. A pinch of salt. 

2 oz. butter. } teaspoonful Paisley flour. 

Sugar. 2 tablespoonfuls jam. 
Milk. 


Mix the flour with the Paisley flour, rub in lightly the 
butter, then mix with sufficient water to make a stiffish paste. 
Turn on to a floured board. and roll out rather thin, and cut 
with a round cutter. Put a teaspoonful of jam in the centre 
of each round, wet the edges of the paste, and fold it to make 
a three-cornered shape. Brush over with a little milk. and 
sprinkle with sugar, and bake about 15 minutes in a moderate 
oven. 

Frozen Cherries. 


1 lb. ripe cherries. 1 pint vanilla ice-cream. 
1 teaspoonful lemon juice. 1th. loaf sugar. 
2 tablespoonfuls novau. 
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Remove the stones from ] lb. of ripe cherries, crack some 
of the stones and blanch the kernel, make 1 Ib. of leaf sugar 
into syrup, adding the kernels, a tablespoonful of lemon 
juice, and any juice from the cherries. When the syrup is 
of a nice consistency, add the cherries and two tablespoonfuls 
of noyau. Put them, when cold, into a bain-marie, and 
surround them with well-mixed ice and salt for at least two 
hours. Make and freeze a pint of vanilla ice-cream, and 
when wanted for table, the frozen cherries are put into a deep 
glass dish with the frozen cream piled on the top. 


Genoese Cream. 


2 oz. macaroons. 1 oz. crystallised fruit. 

4 pint new milk. 1 wineglass brandy. 

4 an orange. 2 oz, castor sugar. 

3 eggs. 1 oz. gelatine. 
Ratafias. 


Powder the macaroons and pour over them a wineglass{ul 
of brandy. While they are soaking, boil together half a 
pint of new milk, 2 oz. castor sugar, and the very thinly-pared 
rind of half an orange. Let this simmer ten minutes to allow 
the milk to absorb the flavour of the orange peel. Now stir 
in 4 oz. gelatine and the beaten yolks of three eggs. Stir con- 
tinuously until the gelatine dissolves and the mixture thickens. 
Then pour it over the soaked ratafia, and add 1 oz. finely 
chopped crystallised fruit. Stir it well, and when it is nearly 
cold, stir in quarter of a pint of very stiffly-whipped cream. 
Stir it well and pour into a mould to set. It is better made 
the day before it 1s wanted. 


Betsy’s Pudding. 


Almost any dried fruit can be used for this pudding. 
Apricots or Californian plums make a delicious pudding. 


4 oz. stale bread. A little milk. 
4 oz. stoned dates or figs. 4 oz. flour. 
4 oz. suet. 2 oz. moist sugar 


1 teaspoonful baking powder. 1 orange. 
4 teaspoonful nutmeg. 
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Weigh the bread, dry until crisp, and pass it through a 
mincing machine ; mix it with the flour, chopped suet and 
dates—both finely minced—sugar, spice, and baking powder. 

Blend thoroughly, add the grated orange-rind, the strained 
orange-juice, and enough milk to make the mixture suffi- 
ciently moist to drop heavily off the spoon. 

Press it all into a well-greased basin or mould, twist a piece 
of greased paper over the top of the basin, and steam the 
pudding steadily for at least 2 hours. 

Then turn it carefully out of the basin, and serve with a 
sweet sauce. 

Chocolate Bohemian. 


3 Ib. flour. 2 eggs. 
A little sugar. 4 lb. butter, 
A little vanilla. 

Mix all well to a paste, roll it outas thin as possible, and 
bake 10 minutes in a moderate oven. It should be divided 
into three and baked inround tins. Put the filling between 
each :— 


For the cream: 


1 Jb. chocolate. 4 pint boiling milk. 
6 oz. sugar. A little milk. 
| spoonful cornflour. 4 eggs. 

A little vanilla. 


Put it on the fire two or three minutes till it becomes thick. 
If tov thick, add a little milk. Let it remain to get cold. 
This is for the filling. 
For the wing : 
+ |b. chocolate (grated). A little vanilla. 
4 lb. butter. 


Beat it 10 minutes and spread over the top. 


Venetian Sponge Pudding. 


Angelica. Citron. 

Split raisins. Spongecake. 
Sultanas. Ratafia. 
Sherry. 2 eggs. 

1 pint milk, Vanilla essence. 


Ss, Dc > 
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Butter a mould rather thickly, and ornament it with rows of 
angelica, citron, and split raisins. Place on this a layer of 
slices of spongecake, scatter over a few sultanas, then ratafia 
soaked in sherry ; repeat the layers until nearly full. Beat two 
eggs slightly and add to a pint of milk flavoured with vanilla 
essence, and cook in a double saucepan until the custard 
thickens, taking great care that it does not boil. Pour the 
custard slowly over the pudding, cover the mould with a 
piece of buttered paper and steam it for three-quarters of an 
hour. Stand for five minutes after taking from the saucepan. 
Serve with wince sauce. 


Golden Syrup Pudding. 


3% lb. breadcrumbs. 2 lemons. 
+ lb. golden syrup. 1 lb. suet. 
2 eggs. 

Mix the breadcrumbs, suet, and rind of the lemons together 
dry, make the golden syrup hot. and add the sugar and juice 
and eggs to the syrup. Mix all together Boil 3 hours first, 
2 hours second. Serve with sweet sauce. 


Sponge Cheese Cake. 


1 spongecake. ] oz. sugar. 
L oz. butter. | egg. 

4, oz. currants. Lemon, jw 

Pastry. 1 gill milk. 


Take the spongecake, crunch it finely and soak it in thie 
milk, beat the butter to a cream with the sugar, add the egy 
and beat the mixture for three or four minutes. Add a pinch 
of baking powder and three drops oflemon juice, then the 
washed currants, and finally the soaked spongecake. Line 
some patty pans with short crust, and almost: fill with the 
mixture. Bake for about twenty minutes in a steady oven ; 
dust castor sugar over them, and serve hot or cold. 


Gooseberry Trifle. 


6 penny spongecakes. 1 teacupful cream, 
1 whole egg. Jam. 
2 yolks of eggs. $ pint milk. 


i ha 
sugar. 
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If bottled gooseberries are used, take out the gooseberries 
and boil the juice with 6 oz. sugar until a few drops of it 
(cooled) can be drawn out in a thread between finger and 
thumb. 


If fresh fruit is used, stew the gooseberries, and, when 
tender, take out and leave the juice to boil down as before 
described. Strain the juice on to the fruit and leave to get. 
cold. 

Cut the spongecakes into pieces and spread a little jam 
oneach. Beat one whole egg and two volks together. Heat, 
half pint of milk, add a little sugar. pour it on to the eggs 
stirring all the time. Cook this custard in a jug or bowl. 
Stand if in a saucepan of boiling water over the fire until i 
thickens. Jt must not boil or it) will curdle. Cool the 
custard and add vanilla to taste. 

Put layers of cake and fruit in a glass dish. piling them 
up in the centre. Strain over the custard and allow to soak 
for an hour. Whip a teacupful of cream until it will nearly 
hang on the whisk, beat the whites of eggs to a very stiff 
froth. Next, mix the cream which has been sweetened and 
davoured with the whites of eggs and heap up prettily on the 
top of the trifle. Decorate with a few cherries. 


Rhubarb Amber Pudding. 


1 Ib. rhubarb. 1 oz. Demerara sugar 
3 eggs. ! a lemon. 
1 oz. butter. J penny spongecake. 


2 tablespoons bread crumbfuls. Pastry. 


Wash and peel the rhubarb and cut it mto inch-lengths. 
Put them into a pie-dish or stewing jar with the butter, sugar, 
and thinly pared rind of the lemon. Cover the jar and stew 
until the rhubarb is tender and then rub it through a wire or 
hair-sieve. Beat up the yolks of the eggs and stir them in, 
adding the crumbs. Line a pie-dish with pastry about an 
eighth of an inch thick. Put the rhubarb mixture into the 
dish---smooth it evenly over and bake in a moderate oven 
for twenty minutes or until set. Whip the whites of the eggs 
very stiffy. Sweeten then with two tablespoonfuls castor 
sugar. Heap roughly over the top of the mixture and 
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sprinkle it with castor sugar and put into a cool oven util set 
and delicately tinted. 


Welsh Cheese Cakes. 


eggs, and Apricot jam, 
their weight in butter, Castor sugar. 
sugar, and flour. k small teaspoonful baking 
4 lemon, powder. 


Beat the butter to a cream, add the flour and eggs, alter- 
nately beating well between each addition, then the lemon 
rind, and, lastly, the baking powder. 

Line patty pans with short crust and put mto each a very 
sinall quantity of apricot jam, and on the top of the jam a 
small quantity of the mixture. Bake immediately in a fairly 
quick oven till nicely browned. Cool on a sieve ; before 
serving sift over with castor sugar. 


Honore Sweet. 


1 round sponge sandwich. |§ Whipped cream. 
Whipped white of egg 1 doz. chocolate éclairs. 
Sugar, 

A nice sweet can be made bv using a round sponge sandwich 
for the foundation. Make or set 1 doz. chocolate éclairs, 
or cream buns, as recipes given in this book. 

Pile them up on the top of the sandwich, leaving a hollow 
in the middle. The éclairs must be made to adhere to one 
another with a meringue mixture made with whipped white of 
egg and sugar. When the heap is nicely arranged, put a 
purée of apricots (half a tin will do) in the hollowed centre, 
and finish with a pile of whipped cream at the top 


Gateau a la St. Honore. 


This is a pretty and novel fashion of serving meringues and 
cream, while the addition of the cake is considered a great 
improvement. 


A round jam sandwich. 64 eggs (whites). 

3 lb. castor sugar. 4 pint cream. 

Vanilla. A few glacé cherries or 
A few chopped pistachio nuts. candied violets. 


White and pink glacé icing. 4 Ib. any tinned fruit, 
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First mix the meringue mixture. Put the whites of the 
eggs in a large basin with a pinch of salt, whisk them to a 
very stiff froth (unless this 1s well done, the meringues will 
he a failure). Mix in the sugar very lightly, or the whites 
will become watery. Prepare the meringue board. Put some 
of the mixture into a forcing-bag fitted with a plain pipe, 
and force it out on the board so as to form a border ring about: 
five inches across, or a little smaller than the cake, and one and 
a half inches deep. Slightly smooth up the edges so that 
the ring looks even and well-shaped, and dust the surface with 
castor sugar. Make the rest of the mixture into small oval 
meringues ; about eight or ten, will be needed. Bake both 
the meringue border and the meringues in a very slow oven 
until thev are crisp, and the very palest biscuit shade. Take 
them out of the oven, turn the meringues over, but not the 
border, and put them in a warm place near the fire to finish 
drying. Then put the jam sandwich cake on a pretty dish, 
carefully lift the meringue border on to it, then place the 
small meringues with a little white glacé icing, and pipe it 
with lines of pink icing. Whip, sweeten, and flavour the cream 
and pour it over the fruit in the centre, piling it up rather high. 
Decorate the sweet with a little chopped pistachio nut and 
candied violets, and put Jarge “roses”? of whipped cream 
round the border of the cake. 


A Nice Sultana Pudding. 


J oz. butter. 4 oz, sugar. 

3 eggs. 4 oz. flour. 

3 oz. sultanas. 1 heaped teaspoonful baking 
powder. 


Put into a basin and steam for 1} hours ; serve with either 
lemon or wine sauce. 


Vienna Cream. 


For the rings : 


4 pint clear wine jelly. 3. pint milk. 
+ oz. gelatine. Vanilla. 
1 tablespoonful castor — Cochineal 


sugar. 


38 DAINTY CONFECTIONS. 


For the cream fillings : 


$ pint cream. 

1 tablespoonful each of coarsely chopped glacé cherries, 
ginger, and pine-apple. 

2 tablespoonfuls castor sugar. 

4 oz. gelatine. 


First make the mixture for the rings. Bring the milk and 
sugar nearly to boiling point, dissolve the gelatine in three 
tablespoonfuls of hot water, and strain it into the milk. Add 
vanilla to taste, and enough cochineal to tint the milk as pale 
or deep a pink as you desire ; other colours, such as coffee 01 
green, are also effective. Pour this mixture into some dish 
or tin, so that, when set, it is not more than one-eighth of an 
inch in depth. Leave on ice until it is quite set. Then 
with two plain cutters, one larger than the other, stamp 
rings out of this milk jellv. Line a_ plain oval or round 
‘charlotte mould with a coating of the clear wine jelly. When 
set, decorate the top and sides of the mould with con- 
trasting sizes of the milk jelly rings, setting each one with a 
little of the wine jelly. When these are all firmly set, fill in 
the centre with the cream filling made as follows :—- 


Dissolve the gelatine in three or four tablespoonfuls of hot 
water or fruit syrup ; add the sugar. Whip the cream carefully. 
add the chopped fruits, then, when the gelatine has cooled 
a little, strain it into the cream and mix it in thoroughly. 
Pour this cream mixture into the decorated mould and leave 
it until set. Dip the tin into warm water, and turn the 
cream out carefully on to a dish. 


Tipparee Pudding. 


6 peunyv spongecakes. 2 Ib. tipparees (Cape 
Sugar. gooseberries). 


Take six penny spongecakes, cut and arrange to fit the 
inside of a mould. Stew the tipparees in enough sugar to 
sweeten, then pour into the well-packed mould while hot. 
Completely cover the top with spongecake. Let it stand 
about six or eight hours and serve cold with cream sauce 
The pudding can be made with slices of bread and butter 
about half an inch thick instead of spongecakes. 
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Praline Souffle. 


1 gill cream. A little milk. 
3 eggs. 3 oz. castor sugar. 
1 oz. leaf-gelatine. 14 oz. chocolate. 


4 oz. almond rock. 


Separate the whites and yolks of three eggs, whip the yolks 
with 3 oz. castor sugar over boiling water until they look 
ropy ; dissolve 1 oz. leaf-gelatine in a little hot water, and 
melt 14 oz. chocolate in a little milk, and pound 4 oz. almond 
rock in a mortar. Add the gelatine, chocolate, and almond 
rock to the eggs and sugar. Now whisk stiff one gill of cream, 
also the whites of the eggs, and stir them into the mixture. 
Put a band of white paper round the soufflé dish and pour the 
mixture in, and decorate with cherries and violets. When 
it is set, wet the band of paper with warm water and draw 
it off carefully. 


Yeomanry Pudding. 


Ingredients: Puff paste, 4 pt. milk, jam, 4 eggs, } lb. butter, 
+ lb. sifted sugar, almonds. 

Method: Laine a dish with good putf paste and put a layer 
of preserve at the bottom. Then beat the eggs and add the 
butter (melted), sugar, and milk; mix thoroughly and pour 
into the dish. Bake it gently and then stick it with blanched 
sweet almonds. 


Lemon Jelly. 


Lugredients: 402. Nelson’s gelatine, 4 pt. wine and water, 
juice and rind of 3 lemons, } lb. loaf sugar, 3 eggs. 

Method: Soak the gelatine in the wine and water, add 
the juice and very thin rind of the lemons with the sugar. 
Boil and strain, and, when cool, add the eggs well beaten. 
Stir till well mixed and let it be nearly cold before putting 
into a wet mould. 


Peach Custard. 


Make a solid custard and bake in a square tin or dish. 
The custard should be about three inches thick. When cold cut 
into squares and put nicely-cut pieces of peach from a tin of 
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peaches on the top of each square. Put into a glass dish and 
pour over a thick syrup made of equal parts of sugar and the 
juice from the tin. Pour over the whole some nicely-whipped 
cream, and serve. 


Libby’s peaches are excellent for this. 


Good Short Pastry. 


6 oz. flour. 4 oz. butter. 
1 egg. A small pinch of salt. 
1 teaspoonful powdered sugar. 


Flour to be put in first, then sugar and a pinch of salt ; 
then rub in the butter, beat up the egg and pour in, mix 
round and round, and roll out at once. 


Puff Paste. 


Take equal quantities of flour and butter, then take, say, 
2 oz. butter, and rub into the flour, using just enough cold 
water to make into a soft dough. Press this dough out, dust 
it lightly with flour, and fold it up, repeating this several 
times until it is tough and springy. Now let it stand for a 
few minutes to become pliable, after which roll it out to about 
quarter of an inch thick, keeping the ends and sides as square 
as possible. Then roll the rest of the butter into a square 
flat piece about two-thirds the size of the pastry, and lay on 
the latter, after lightly dusting with flour. Fold the un- 
covered part of the dough over the butter, so as to completely 
cover it, then dust the board with flour, lay the paste on, it, 
and roll it backwards and forwards lightly until the paste is 
thin enough to fold up easily without breaking the outer skin 
of the dough-—say, a quarter of an inch thick. Press the 
rolling-pin very evenly over the paste and be careful not to 
let the butter break through and stick. When this is accom- 
plished, fold the opposite ends over to meet at the top and 
middle of the paste. Then, again, lightly dust with flour, fold 
in a cloth, and put on ice for half an hour to allow the butter 
to get firm. Then flour the board, roll out as before. This 
makes the third fold. Repeat three times more, making six 
times, with good fifteen minutes between each. 
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Miss Parr’s Puff Pastry. 
Ingredients: 1b. flour, 1 lb. fresh butter, 4 teaspoonful 


salt, 2 teaspoonfuls lemon juice, cold water. 


Method: Squeeze the butter ina cloth to take out all the 
moisture, put the flour and salt on to the pastry board with 
the butter. Chop it all up together until the butter is in 
quite small pieces, then take the rolling-pin and roll it out 
two or three times until the butter is in flakes, and then mix 
about one-third at a time with the water and the lemon juice 
sufficient to make it into a fairly stiff paste. Put the three 
balls in a cool place for at least half an hour, roll out twice, 
and it is ready for use. 


This pastry will be found simple and excellent. 


Dripping Paste. 


Ingredients: 1 lb. flour, 2 teaspoonfuls bakmmg powder, 
4 lb. good dripping, a pinch of salt. 

Method: Cut the dripping up, and, it hard, hold it before 
the fire for a minute till slightly softened, rub it to a powder 
in the flour, make a hole in the middle, pour in a little cold 
water, stir this into the flour with a knife or the points of the 
fingers till well mixed; then lift it on to a board which 
should be well floured, and roll it out; touch it as hghtly as 


possible. 
Muscatel Tart. 


Ingredients: 1% cupfuls stoneless muscatels, 3 eges, $ cup 
sugar, 1 lemon, pastry. 

Method: Prepare-a pastry case thus: Line a pie-dish 
with good pastry, place a piece of buttered paper and fill in 
with uncooked rice, and bake. When cooked, turn the rice out, 
and the case is ready. Put in a bowl the yolks of three eggs and 
half a cup of sugar, beat to a thick cream for ten minutes, and 
put in the juice of a small lemon drop by drop, beating all the 
time. Add the raisins and pour the whole into the pastry 
case. Whip up the whites to a stiff froth and spread over the 
top. Putin a slow oven and bake until it is a very light 
biscuit-colour. 


“ Sun Maid ” raisins ure excellent for this. 
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Little Trifles. 


Madeira cake. . Apricot jam. 
Whipped cream. Glacé cherries. 


Cut a half-inch slice of Madeira cake or other cake into 
rounds, and place each of them at the bottom of some 
little paper cases or custard glasses. Then put in a spoonful 
of apricot jam, and fill up the cases with whipped cream 
sweetened and flavoured to taste. Put a glacé cherry on each. 


Gooseberry Puffs. 


2 oz. butter. 2 tablespoonfuls flour. 
2 egos. 4 pint gooseberry pulp. 
2 tablespoonfuls cream. L tablespoonful milk. 


Put half a tea-cup of cold water into a small stewpan with 
the butter. Stand the stewpan on the hot grid until the 
butter is melted, but on no account must it be allowed to 
boil, or the puffs will be heavy. Add the flour by degrees, 
and mix until the whole is a smooth creamy mass. Turn 
into a basin and leave until cold. Then add the well-beaten 
eggs and one tablespoonful of milk. Half fill rather large patty 
tins with the mixture. Bake in a good oven and place on a 
sieve until cold. If these directions are followed, the puffs 
will be feather-light and nearly hollow, like éclairs. Whip 
the cream and mix it with the gooseberry pulp. Make a hole 
in each puff and fill it with a spoonful of the mixture. Serve 
with sugar sprinkled over them. 


Canary Pudding with Jam Sauce. 


2 eggs, and their weight in flour and castor sugar. 
1 tablespoonful baking powder. 

2 tablespoonfuls milk. 

Jam sauce. 


Well grease small moulds or cups. Put the butter and 
sugar in a basin and heat to a cream with a wooden spoon. 
Sieve together the flour and baking powder. Break an egg 
into a cup to make sure it is good, add it to the butter and 
sugar, beating it well in; then add the second egg, next the 
flour, very lightly stirring it in; and, lastly, the milk. Half 
fill the cups with the mixture, cover them with a piece of 
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buttered paper, put them in a saucepan with boiling water 
to come half way up. Put the lid on the pan and leave 
them to steam for three-quarters of an hour. Turn them out 
carefully on a hot dish, and pour jam sauce round them. 


Jam Sauce. 


2 tablespoonfuls jam. 
2 tablespoonfuls boiling water (or wine). 
A little lemon juice. 


Boil down for a few minutes. 


Strawberry Tapioca. 


6 tablespoonfuls tapioca. 14 pints boiling water. 
12 lb. strawberries. $ pint boiled custard. 


Sugar to taste. 


Overnight well wash the tapiova and leave it in a basin 
with enough cold water to cover it. Next morning place it 
in a clear saucepan with boiling water, put on the lid, and 
let it simmer gently till the tapioca is quite soft and trans- 
parent. Pick over and stalk the strawberries, add them to 
the cooked tapioca, sweeten to taste, and simmer again for 
two or three minutes ; then pour all into a glass dish, and, when 
quite cold, serve with cream or custard. 


Strawberry Vol Au Vent. 


+ lb. rough puff paste. 1} lb. strawberries. 
1 egg. Castor sugar. 
Vanilla. 6d. ormore of cream. 


Make the pastry and roll it out till itis one and a half inches 
thick. With a large round or oval cutter, stamp out the pastry. 
Now take a cutter the same shape, but two sizes smaller, and 
press it on the pastry shape, but not more than half through 
it. This is to make the lid, which is afterwards removed. 
Put the pastry on a baking tin and bake it carefully in a quick 
oven, and for the first few minutes do not open the door. 
When, it is nearly done, brush it over with a little slightly- 
whipped white of egg, and dust it with castor sugar. Put 
it back in the oven for a few minutes to glaze, and then with a 
sharp knife remove the inner circle and the soft paste from 
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inside each case, taking care not to let the knife slip through it. 
Have ready some ripe strawberries (stalk them), dust well 
with sugar, mixing them lightly with the cream, which should 
stify whipped and flavoured with sugar and vanilla. Fill be 
each case with the strawberries and spread a layer of the cream 
over the top of the fruit, then put on the Jid of pastry. If by 
chance the lid gets broken and spoilt, merely sprinkle a few 
finely-chopped pistachio nuts over the cream and serve without 


the hid 
Strawberry Trifle. 


6 penny spongecakes. 4 pint cream. 


4 pint mashed strawberries. } pint custard. 
+ pint sherry or home-made 2 or 3 tablespoonfuls 
wine. apricot jam. 


1 tablespoonful castor sugar. 





STRAWBERRY PUDDING. 


Cut the cakes Jengthways and spread each half with jam, 
then, build these pieces up in any shape that best fits the dish 
you mean, to serve the trifle in. Pierce a few holes all over the 
cakes with a skewer to allow the wine to soak well in. Pour 
the wine over them and leave for about one hour. Mash the 
strawberries with the sugar, whisk the cream till stiff; now 
mix the strawberries and cream together. Pour the custard 
over and round the cakes. Heap the cream and strawberry 
pulp over the top and decorate with a few whole strawberries 
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Strawberry Cream—No. 1. 


¢ oz. gelatine. Pistachio nuts. 
3 lemon. } pint thick cream. 
24 oz. castor sugar. 1 pint strawberries. 


Clear wine or lemon juice. 


Rub the fruit through a hair-sieve. Put the gelatine in a 
clear pan with two tablespoonfuls of hot water and the juice 
of half a lemon. Stir them over the fire until the gelatine is 
melted, then add the sugar and mix it in. Whip the cream 
stiffly, mix it lightly with the fruit purée, and strain into them 
the melted gelatine. If possible, have a mould first coated 
with a little clear lemon or wine jelly. Pour the mixture 
at once into the mould which has been rinsed out with 
cold water. Decorate witha few whole strawberries and, 
if you like, a few strips of angelica; this green makes a 
prettv contrast. 


Strawberry Cream—No. 2. 


i pint double cream. 1 oz. sugar. 

A few drops of vanilla. Ripe strawberries 

Whipped cream. Ripe raspberries. 
Shredded almonds. 


Whip stiffly half a pint of double cream, sweeten it with 
one ounce of sugar, and flavour it with a few drops of vanilla. 
Put a layer of good ripe strawberries in a dish, free from stalks, 
sprinkle them with a, little sugar, and pour over them a rasp- 
berry purée, made by rubbing half a pound of raspberries 
through a sieve, adding sugar to taste. On this purée arrange 
the whipped cream in some nice design, using a forcing-bag 
and rose-pipe if possible. Sprinkle the cream with shredded 
almonds that have been, dried in the oven. 


Strawberry Cream—No. 3. 


1 pint strawberries. $ pint cream. 
3 Oz. castor sugar. A little lemon juice. 
1 oz. leaf-gelatine. A few pistachio nuts. 


Clear wine or lemon jelly. 


Rinse out a pretty mould in cold water. Coat it all over 
with a little jelly, leaving about an inch deep of jelly in the 


46 DAINTY CONFECTIONS. 


bottom of mould, but this must depend entirely on the shape 
of the mould. Sprinkle a little finely-chopped pistachio in 
this jelly and leave it to set. 


Stalk the fruit and rub it with half an ounce of sugar 
through a sieve. Melt the gelatine in a saucepan with three 
tablespoonfuls of hot water and the juice of half a lemon, 
then add the rest of the sugar. 

Whip the cream until it will just hang on the whisk, then 
stir it lightly into the fruit purée ; lastly, strain in the gelatine. 
which should be only just warm ; mix it thoroughly in, pour 
the mixture into the prepared mould, and leave it until set. 
Dip the mould in tepid water, turn the cream on to a dish, and 
garnish it with chopped jelly. 


Pine-apple Fruit Salad. 


A good-sized apple. $ lb. black grapes. 

2 bananas. 1 orange. 

4 pint white wine Castor sugar and liqueurs 
to taste. 


Remove the top neatly from the pine-apple, then, with a 
silver knife, scoop out the centre of the fruit so that only the 
cast is left. Cut the fruit into neat dice, also the bananas and 
orange after peeling them and removing all pith and pips from 
the latter. Put all the fruit in a bowl, add the wine, liqueur 
and sugar to taste, and let it stand for half an hour in a cool 
place, on ice if possible. Just before required for serving. 
arrange the salad in the pine-apple, heaping it up and blending 
the colours prettily. Place the top of the pine in position, 
arrange on a dish with vine leaves, spravs of fern or smilax 
round. 


Grape Fruit or Pomolo Fruit Salad. 


A huge pomolo (grape fruit). 

] gill each of sherry, water, and any kind of fruit syrup. 

4 oz. loaf sugar. 

The juice of one lemon, shredded pomolo. 

1 or 2 bananas, a small bunch of black grapes. 

A few strawberries or raspberries, if obtainable. 

A dozen cherries, if obtainable. Failing these, half a tin 
of apricots. 
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Put the sherry, water, syrup and sugar in a saucepan and 
boil them till the syrup will form a thread between the finger 
and the thumb. Let it get cold, and then add the strained 
juice of the lemon and prepared fruits. Cut a neat slice 
off the top of the pomolo and hollow out the inside. Neatly 
shred the fruit, or, if you find that too difficult, cut it into 
cakes, and add it to the salad. Arrange the salad in the 
pomolo, heaping it up well. Fix the lid in place and arrange 
on a prettily decorated dish. 


Orange Rice. 


1 sherrvglass rice. 1 quart milk. 
2 oranges. } lb. sugar. 
Nutmeg. 


Turn the well-washed rice into a buttered pudding dish, 
add the $lb. of sugar, the grated rind of the two oranges, 
one tablespoonful of strained orange juice, and a grate of 
nutmeg ; over all pour one quart of milk. 


Cover and bake 2 hours in a steady oven, stirring up 
well every fifteen minutes during the first hour. Serve cold 
in dainty glasses ; garnish with sections of oranges dredged 
with castor sugar. 


Orange Tart. 


2 oz. butter. Chopped nuts 
2 oz. cake crumbs. 4 oz. sugar. 
+ pint milk. 3 eggs. 


2 large oranges. 





ORANGE TART. 
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Line a buttered dish with puff pastry. Beat the butter 
und 2 oz. sugar to a cream, add the cake crumbs, the yolks of 
three ongs, the milk, the grated rinds, and the strained 
juice of two large oranges; pour quickly into the prepared 
plate ; bake in a hot oven for about half an hour. Beat up 
the whites of the eggs stiffly, then stir in lightly 2 oz. of sugar, 
pile on the top of the pudding, sprinkle with chopped nuts, 
and return to the oven till brown. Serve hot or cold. 


Souffle Pudding. 


1} pint milk. 2 tablespoonfuls flour. 
2 eggs, and their weight Jam. 
in, sugar and, butter. 


Mix the flour with a little milk to a stiff paste, add the 
butter and sugar. Boil the remaining portion of the milk, 
add the mixture stirring five minutes. Allow this to cool; 
add yolks of eggs well beaten. Pour into a buttered pie-dish, 
and make quite hot ; then whisk whites of eggs to a stiff froth. 
and spread on the top, allow time to brown. This is very 
nice when served with jam. 


Orange Jellies. 


3 oranges with puffy loose 2 lemons. 
peel. 1 glass sherry. 


2 oz. white sugar. 4 packet gelatine. 


‘Take three oranges with the puffy loose peel. Cut a round 
piece off the stalk end. Carefully remove the flakes, keeping 
the peel quite whole. Squeeze all the juice out of the pulp, 
add to it the juice of two lemons, one glass of sherry, 2 oz. 
white sugar, and half a packet of gelatine which has been 
soaked in water for three or four hours. Add enough water 
to make the whole of the liquids equal to one pint— 
colour half pink. Half fill the peels with pink jelly, then,. 
when it is set, fill up very carefully with the light colour. 
When the jelly is quite set, cut the oranges in half with a 
sharp knife lengthwise. Arrange in a dish with whipped 


cream. 


PUDDINGS. . 49 


Orange Cookies. 


+ lb. butter. 4 level teaspoonfuls 
Grated rind of one orange. baking powder. 
3 tablespoonfuls orange juice. 6 oz. sugar. 
1 well-beaten egg. 4 |b. flour. 


Beat the butter and sugar to a cream, add the egg well 
beaten, the orange rind and strained juice, the flour and 
baking powder. Knead lightly, roll out, and cut into small 
cakes. Lay on a buttered pan, dredge with sugar, and bake 
till ready in a moderate oven. 


Orange Indian Pudding. 
4 heaping tablespoonfuls 4 pint treacle. 


- x 


cornmeal. 1 level teaspoonful salt. 
3 pints milk. Dried ene peel (chopped). 
Whipped and sweetened 1 teaspoonful orange essence. 


cream. 


Put the cornmeal into a basin, add half a pint of treacle and 
a level teaspoonful of salt ; boil three pints of milk; pour it 
scalding hot on the meal, stirring carefully till perfectly smooth 
and free from lumps. Butter a pudding dish, cover the 
bottom thickly with chopped dried orange peel, pour in the 
mixture, and last of all pour gently over the top a tumblerful 
of cold milk; bake 44 hours in a hot oven. Serve with 
whipped and sweetened cream flavoured with one teaspoon- 
ful of orange essence. 


Orange Custard. 


3 large oranges. 4 tablespoonfuls boiling 
1 heaping tablespoonful water. 
powdered gelatine 3 oz. chopped nuts. 
2 oz. sugar. 4 eggs. 
A few sections of orange. $ pint milk. 


Put the sugar, grated rinds of the oranges, yolks and 
whites of the eggs into a basin, and beat them together for five 
minutes. Heat the milk, pour it gradually into the basin, 
stirring all the time. Return all to the saucepan, stir 
carefully over the fire till it thickens, but do not let it boil. 
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Strain, add the strained orange juice, the nuts, and the 
gelatine dissolved inthe boiling water, stir occasionally, and 
pour into a wet mould. When firm, turn out and decorate 
with sections of orange. 


Semolina Pudding. 


2 pints milk. 4 oz. semolina. 
1 tablespoonful custard 1 tablespoonful sugar. 
powder. 


Break down custard powder to a smooth paste with milk, 
and pour the milk and powder into a rinsed pan; allow to 
heat, then sprinkle in semolina, stirring all the time; boil 
ten minutes, till semolina is clear and mixture is thick ; remove 
from fire, add sugar, and pour into greased pie-dish ; brown. 


Banana Pudding. 


2 or 3 bananas. 2 tablespoonfuls cornflour. 
1 tablespoonful sugar. 1 pint new milk. 
2 eggs. 


Slice the bananas and place them in a well-buttered pie- 
dish ; sprinkle a teaspoonful of sugar over them, heat the 
milk to boiling-point in an enamel pan ; smooth the cornflour 
in a little cold milk, add it to the pan, and boil for two or three 
minutes. After it has cooled a little, add the yolks of the 
eggs well beaten, then the whites, pour all over the bananas 
in the pie-dish, and bake slowly for half an hour. 


Sago Surprise Pudding. 


Sago. 2 or 3 tablespoonfuls 
Raspberry blancmange. raspberry jam. 
Angelica. , 


Soak some sago in cold water, strain it, and boil it for 
twenty minutes or so in sweetened water. Stir in two or 
three good tablespoonfuls of raspberry jam and turn it into 
a border mould previously wetted. When set, turn out and 
fill centre with raspberry blancmange (which can be made 
with a powder). When set, pour custard round the sago 
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border, and decorate the top of the blancmange with angelica 
(cut small) or chopped pistachio nuts. 


Banana Pudding made with Creme de Riz. 
24 oz. of Marshall’s Creme 8 crystallised cherries. 


de Riz. 13 pints milk. 

2 large  tablespoonfuls 2 eggs. 
strawberry jam. _ 10 macaroons. 

1 small wineglass cooking 6 ripe bananas. 
sherry. + 02. angelica, 


Put ten macaroons into a glass dish in which they can lie 
fiat. Then put on them a small wineglassful of sherry or milk 
to soak them thoroughly (wine is best as it runs off them)— 
put on two or three times with a teaspoon. When the 
macaroons have absorbed the liquid, cover them with three 
large tablespoonfuls of jam. On this put the bananas cut 
fairly thin in round slices. Make a rather thick custard with 
two whole eggs and nearly half a pint of milk. When fairly 
cool, pour over the fruit, etc., in the glass dish. Take 2} oz. 
Créme de Riz and one pint of milk. Mix Créme de Riz smoothly 
with four large tablespoonfuls of milk. Take the remainder of 
milk boiling and pour on to mixed Créme de Riz slowly, 
stirring well ; add one tablesponful sugar. Put into a saucepan 
and let it simmer for a few minutes. After it comes to the 
boil, stirring all the time, take it off the fire, and when it is 
fairly cool, pour it over the custard into the glass dish, 
and when, it is nearly set, ornament it with the preserved 
fruit. 


Pear Stew. 


Stew the pears till tender, cover with cochineal sugar. 
When cold, place in a glass and fill the hollows with strawberry 
jam, and a little whipped cream on, the top. 


Gooseberry Fool. 


1 pint water. 5 oz. lump sugar. 
1 Ib. green gooseberries. Whipped cream. 


Make a thin syrup by boiling together one pint of water 
with five ounces of lump sugar, top and tail one pound of 
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n gooseberries, cook these in the syrup till tender, and 
rub them through a sieve after having well drained them. Put 
the purée, piled up, in a dish, sweeten it, keep it on ice if 
possible ; add an equal quantity of whipped cream and serve 
up in a glass dish, Serve fingers of short, sweet pastry with 
this. 


Banana Pudding. 


2 oz. butter. 1 lemon. 
3 oz. castor sugar. 3 eggs. 
2 bananas. 4 oz. flour. 


2 tablespoonfuls milk. 1 eggspoonful baking powder. 


Brush a pudding mould over with warm butter and dust 
it with flour and castor sugar equally mixed. Put the butter 
and grated rind of a lemon into a mixing basin and beat them 
till soft and creamy, then work in the castor sugar, beating the 
mixture for ten minutes. Add the yolks of the three eggs, 
beating three minutes each ; lift in gradually 4 oz. flour, two 
bananas thinly sliced, the milk, whites of eggs stiffly whipped 
with a pinch of salt added, and lastly, an eggspoonful of 
baking powder. Pour the mixture into a prepared mould ; 
cover it over with a buttered paper, and steam the pudding 
for an hour and a quarter. 


Cherry and Banana Trifle. 


8 penny spongecakes. 4 pint cream. 

8 bananas. Vanilla to taste. 

4 lb. cherries. A little claret or marsala. 
$ pint custard. Castor sugar. 

A strip of angelica, Jam. 


Stew the cherries, until tender, in a little wine and water 
and sugar to taste ; stone them, and let them get cold. 

Cut the cakes into slices and spread them with jam. Peel 
and quarter the bananas. Arrange the cake, bananas, and 
cherries in layers in a pretty dish, pour a little custard on each 
layer of cake. Whip the cream stiffly, sweeten and flavour 
it carefully, then heap it roughly all over the trifle. Decorate 
it prettily with strips of bananas, cherries, and strips of 
angelica. 
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Scalloped Bananas. 


For this recipe use scallop shells, either of china or the 
natural form. 


Required : 
6 bananas. : 2 tablespoonfuls castor sugar. 
1 teacupful fine breadcrumbs. Juice of half a lemon. 


Butter. 


Peel the bananas with a silver knife, and cut into slices 
half an inch thick. Butter well the scallop shells, put in 
each a layer of cut bananas sprinkled with sugar, and a few 
drops of lemon juice. Then place over the fruit a layer of 
breadcrumbs. Melt some butter, pour a little over the mixture 
in each shell, adding a dust of castor sugar. Put the shells 
in a tin, lay a sheet of buttered paper over them, and 
bake in a quick oven for half an hour. Plain boiled 
custard or whipped cream, flavoured, may be served with 
them. 


Banana and Orange Pudding. 


4 oranges. 4 pint milk. 
6 bananas. 2 eggs. 
+ lb. castor sugar. 4 pint cream. 


Vanilla flavouring. 


Peel the bananas and oranges, and remove the seeds from 
the latter. Arrange them in layers in a glass dish, sprinkling 
each layer with sugar. Make a boiled custard with the milk, 
eggs and sugar to taste ; when cold, flavour it with vanilla and 
pour over the fruit in the dish. Lastly, whip the cream till 
quite stiff, sweeten and flavour it with vanilla, and heap on 
top of the custard. A frill of fancy paper may be placed 
round the dish ; this, of course, is a matter of taste. 


Apple Gateau. 


4 Ib. flour. A pinch of salt. 
t lb. butter. 4 tumbler of cold water. 
3 good-sized apples. Powdered sugar. 


Any kind of fruit—cherries, strawberries, rhubarb or, 
in winter, prunes. 
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Put the flour on a rolling board, make a hole in the centre, 
mix In a good pinch of salt, the butter, and the cold water. 
Work all well together, flatten it down, und roll it into a large 
ball with the hand, then leave it to stand twenty minutes. 
Roll it out to one-third of an inch thick, and spread it on a 
buttered tin, folding the edge over to make a thick rim round. 
Cut about three good-sized apples, cored and peeled, into 
thin slices, and arrange them in circles from the edge to the 
centre, lapping each row a little over the one before it. 
Hrs them with powdered sugar, and bake them about 
thirty minutes in a quick oven. Serve hot or cold. Almost 
any kind of fruit can be used for this tart—cherries, straw- 
berries, stoned plums, or rhubarb. In winter, use cold cooked 
prunes. 


Apple Souffle in Paste. 


12 large apples. Castor sugar. 
3 oz. loaf sugar. 1 lemon. 
4 eggs. 


Have ready a well-buttered pie-dish, line it with good 
pufi-paste, and bake it lightly in the oven, then turn it out 
of the dish so that the pastry will form a case. Meanwhile 
pare and core twelve large apples, and stew them with half the 
thinly pared rind of a lemon to a pulp, place them in the 
pastry case with three ounces of crushed and pounded loaf 
sugar, pile over this a meringue of the whites of four eggs 
whipped to a stiff froth, and dust with castor sugar, then put 
the soufflé in the oven, and bake till lightly coloured, and 
serve at once. 


Apples a la Portugaise. 


6 good apples. Glacé cherries. 
1 lemon. Sugar. 
Apricot jam. 


Take six good apples as much of a size as possible, peel 
and core them, and cook them in a thin sugar and water 
syrup till tender, but without allowing them to become too 
soft and shapeless. Meanwhile stew some more apples to 
a pulp with a little lemon juice and sugar, and arrange this 
inalayer on adish, placing the whole apples round this, 
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filling up the hollow in the centre of each with heated and 
sieved apricot jam and placing a glacé cherry on the top 
of each. To make this dish richer, put whipped cream 
smoothly over the pulp and decorate with ‘‘ hundreds and 
thousands.” 


Boston Apple Pudding. 


9 good apples. A little water. 

4 thinly pared rind of a 2 or 3 cloves. 
lemon. 2 eggs. 

2 oz. butter. Nutmeg. 


Peel and core nine good apples, cut them up fairly small, 
and place them in an enamel pan which will just hold them 
comfortably with a little water; half the thinly pared rind 
of a lemon, two or three cloves, and, if liked, a very little 
cinnamon, and cook them over a slow fire till quite tender, 
when you sweeten to taste and sieve them; now add the 
yolks of two eggs, and the white of one, two ounces of butter, 
a grate or so of nutmeg, and the juice and grated peel 
of half a lemon; beat these all well together, have ready 
a pie-dish lined with paste, put inthe mixture, and bake 
for half an hour. 


Baked Apple Shorteake. 


Required : 
Apples. A pinch of salt. 
4 Ib. sugar. Spice. 
Butter. Whipped cream or custard. 


Pare and quarter sufficient apples to make two layers at 
the bottom of a pie-dish; lay the quarters carefully in a 
buttered pie-dish, with a tablespoonful of water, half a pound 
of sugar, a pinch of salt, and any spice to taste, and dot tiny 
pieces of butter over it all; upon this lay a paste prepared as 
below, and bake until the apples are cooked and the pastry 
is nicely coloured, then loosen the crust round, reverse the dish 
on to a plata and turn out the sweet, having the pastry 
underneath, cut up into squares, and serve with whipped cream 
or custard. 
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For the pastry : 
8 teaspoonfuls A. B. 1 Ib. flour. 
Marshall’s baking 1 oz. butter. 
powder. 1 pint milk. 


Sift together one pound of flour, a pinch of salt and three 
teaspoontuls of A. B. Marshall’s baking powder, rub into 
this one ounce of butter, moisten it all with one pint of 
milk stirring it with a spoon ;do not roll out this pastry, 
but put it into shape with your hands, making it about half 
an inch thick, and use. It will take about twenty-five 
minutes to bake. 


Apple Sweet. 


Fill a quart bowl with alternate layers of thinly sliced apple 
and sugar, add to this a gill of water, cover with a saucer 
weighted with a medium weight, and bake slowly for 
three hours ; then leave till cold when you turn out a round 
mass of red slices bedded in firm jelly, and serve with 
junket, custard or cream. 


Jellied Apples. 


2 Ib. apples. 1 Ib. sugar. 

1 lemon. 1 pint water. 

Pinch of ginger. 1 oz. A B. Marshall’s leaf- 
- Whipped cream or custard. gelatine. 


Preserved ginger. 


Peel, core and quarter two pounds of apples. Put one 
ound of sugar into a pan with a pint of water, the juice of a 
emon, and a pinch of ginger, and when the sugar is dissolved, 

let it all boil for ten minutes, after which put in the quartered 
apples, a few at a time; let them cook till tender, but not 
broken, then lift them out with aslice, and put them ona plate ; 
when all the apples are cooked, dissolve one ounce of leaf- 
gelatine in the syrup, next stand the pan in cold water, and 
stir the syrup till it begins to set. Have ready a mould, pour 
in some of the syrup, then saariy rae apples in layers with 

eserved ginger, or any glacé fruit you may prefer, pour 
in the rest of the jelly and leave till set, then turn out, and 
serve with stiffly whipped cream or rich custard. . 
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Apple Kalteschale. 


2 sharp apples. 4 ripe bananas. 
1 orange. + lb. apricot jam. 
6 oz. sugar. 1 wineglass of graves. 


Peel and cook a couple of sharp apples; mash them in a 
basin with four ripe bananas, the juice of an orange, a half- 
pound pot of apricot jam, 60z. sugar, and a wineglass of 
graves. The fruit should stand for an hour; then rub it 
through an hair-sieve and freeze the purée to the consistency 
of very thick cream. Dish it in a large glass bowl with 
whipped cream on the top, and serve dainty Genoese cakes 
separately. 


Apple Meringue Pie. 


1} lb. cooking apples. 3 eggs. 
1 small teaspoonful vanilla 3 oz. brown sugar. 

flavouring. 3 tablespoonfuls castor sugar. 
Pastry. Strip of lemon rind. 


Pare, core and cut the apples in slices ; stew them with the 
brown sugar and lemon rind till tender, remove the rind and 
mash them to a pulp. Make some short crust with half a 
pound of flour and 6 oz. butter or lard, roll it out toa 
quarter of an inch thick, and line a pie tin or deep enamelled 
plate with it, making a little wall of the pastry round the 
edge ; fill this pastry case with the prepared apples, and bake 
about half an hour. In the meantime, whisk the whites of 
eggs to a solid froth, stir in the castor sugar and flavouring 
lightly, and spread over the pie when it is sufficiently baked. 
Return to the oven for a few minutes for the meringue to set, 
and slightly colour. It is generally served cold. 


Vanilla Custard Mould. 


3 eggs. 1 pint milk. 
2 oz. castor sugar. 4 oz. gelatine. 
Essence of vanilla. A few chopped cherries. 


This can be made overnight or a few hours before it is 
required. The gelatine should be put to soak in a gill of the 
milk if it is available. First beat up three yolks of eggs 
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with three-quarters of a pint of milk; and strain into an 
enamel pan. Add sugar to taste, and stir over a gentle fire 
till the eggs thicken. Take saucepan from the fire, and when 
the custard has cooled, stir over the fire for a few minutes, 
but on no account allow it to boil; then set aside for a little 
while to cool. Add the stiffly-beaten whites, flavour all with 
vanilla, and pour into a wetted mould which has been 
decorated with chopped preserved cherries. Put mould aside. 
until quite firm, turn out just before serving. 


Caramel Suet Pudding. 


+ |b. flour. + lb. suet. 
1 egg. 4 cupful milk. 
2 oz. Demerara sugar. Golden syrup. 


Butter a pudding basin and coat it thickly with the sugar. 
Mix the flour with the finely chopped suet; beat theegg and 
add it to the milk. Pour this into the flour and suet, and. 
beat rapidly with a wooden spoon. Put it into the prepared 
basin, tie a cloth over, and boil for two hours. When cooked,. 
the pudding will be coated with a thick caramel. Serve hot 
with golden syrup. 


Apple and Bread Pudding. 


1 Ib. apples. 4 oz. breadcrumbs. 
6 cloves. 2 oz. sugar. 
1 gill water. 

Peel, core and cut up the apples. Stew them in the water: 
with cloves and sugar. Beat up well when cooked, and add 
the breadcrumbs. Pour into a well-greased pie-dish and 
bake for half an hour to a nice golden brown. Sprinkle. 
with sugar before serving. 


Date Pudding. 


4 lb. best quality dates. 6 oz. beef suet. 

4 oz. chopped apples. 2 oz. Demerara sugar. 
6 oz. breadcrumbs. 1 small lemon. 

3 eggs. 1 gill milk. 


Stone and mince the dates, mix them with the finel 
shredded beef suet, chopped apples, Demerara sugar, bread- 
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crumbs and grated peel of a small lemon. Three eggs and a 
gill of milk should make it a nice consistency. Steam the 
pudding in a covered mould and serve it with a whipped 
lemon sauce, which can be made thus :— 

Put the juice of a lemon together with 3 oz. of sugar and 
the yolks of two eggs into a small stewpan and stir it on the 
stove until thick and frothy. 


Sultana Pudding. 


4 oz. butter. 4 oz. sugar. 
3 eggs. Grated peel of one lemon. 
4 oz. flour. 4 oz. sultanas. 


Beat the butter and sugar till light ; beat in the grated peel’ 
of lemon, flour, and sultanas. Steam the pudding in a mould’ 
with a close-fitting cover for two or three hours. Serve it. 
with a rich custard sauce. 


Fig Pudding. 


7 large dried figs. 4 pint milk. 
A piece of cinnamon. 4 oz. shredded beef suet. 
4 oz. breadcrumbs. 4 oz. pounded sugar. 


1 cup candied orange peel. 4 egos. 


Cut seven large dried figs into large dice, simmer them in 
half a pint of milk with a piece of cmnamon until the milk 
is reduced, to about half its quantity, and when the figs are- 
cold, mix them with 4 oz. shredded beef suet, 4 oz. bread- 
crumbs, 4 oz. pounded sugar, one cup of candied orange peel 
finely chopped, and four eggs. Steam the pudding ina closed 
mould for three hours and serve it with a sauce made by 
stirring a small pot of red currant jelly with a glass of sherry 
on the stove until it is quite hot, but not boiling. 


A Novel Apple Sweet. 


Peel and core some nice-sized apples, fill the centres with 
butter, and put on a well-buttered tin. Pour some golden. 
syrup over the apples, and bake in a fairly hot oven until 
they ara tander, basting them well with the syrup. Take 
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the apples from the tin, and sprinkle with a little coconut. 
Serve with rice. 


Charlotte a la St. Jose. 


} pint cream. 1 oz. castor sugar. 

‘4 oz. tinned pineapple. Some boudoir or sponge 

4 oz. French leaf-gelatine. finger biscuits. ° 

3 tablespoonfuls pine- Clear jelly and angelica for 
apple syrup. decorating. 


Decorate the bottom of a soufflé tin with pieces of the 
‘pineapple and angelica and some clear jelly. When set, 
trim off the sides of the biscuits, and cut off the ends, so 
‘that they are all exactly the same length ; fit them closely 
‘round the mould, so that it is completely lined. Dissolve 
‘the gelatine over a, gentle heat in the pineapple syrup ; add 
‘the sugar, whip the cream, cut the pineapple into dice, and 
mix all together; stir till nearly cold, then pour into the 
mould. When set, turn out and decorate the dish with 


chopped wine jelly. 
Apple Cheesecake. 


1 1b. cooking apples. 1 gill water. 
1 egg. 4 teaspoonful grated lemon 
2 oz. sugar. rind. 


Peel and core the apples and cut them into little blocks. 
Never slice apples thinly, as they tend to cook tough then. 
‘Stew the apples, lemon, and sugar in the water until a pulp. 
Beat well with a fork, and add the well-beaten egg. Line a 
flat tin or large plate with pastry and pour in the apple 
mixture when cold. Sprinkle well with castor sugar. Bake 
‘in a moderate oven for half an hour. 


Date Puffs. 
4 lb. dates. Blanched sweet almonds. 


Stone half a pound of dates, and place in the centre of each 
one a blanched sweet almond. Make some puff paste. Roll 
out and cut into small squares. Place a date on each 
square, fold over to make three-cornered pufts, and bake. 
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Fruit Surprises. 
} lb. dried apricots. Blancmange. 
+ lb. dried peaches. + lb. dried pears. 
2 tablespoonfuls sugar. + lb. prunes. 


A little cornflour. 


Take a quarter of a pound each of dried apricots, peaches, 
pears, and prunes. Wash them well and put them in a basin 
with enough warm water to cover them. Let them soak for 
ten hours. Stone the prunes before cooking. Put them, 
with the liquor, into a saucepan with two tablespoonfuls of 
sugar. Let them simmer until soft. Strain off the liquor, 
and thicken it with a little cornflour to make it like sauce. 
Make some blancmange. Take as many teacups as you 
require for surprises, rinse out with cold water, put an apricot 
at the bottom of each cup, then a spoonful of blancmange, 
then a pear and blancmange, a peach and blancmange, and 
so on, until the cup is filled. When cold, turn them into- 
a glass dish and pour the sauce round. 


Two Good Date Recipes. 
(1) Date Pudding. 


1 cupful flour. 1 cupful breadcrumbs. 

1 cupful chopped suet. 4 cupful brown 

A good pinch of salt. sugar. 

1 cupful stoned and 1 teaspoonful baking powder: 
chopped dates. 


Mix all dry ingredients together, add the dates, and bind’ 
together with milk. Pour into a greased basin, tie down 
with a cloth, and boil for two hours. Serve with custard: 
sauce. 


(2) Date Pre. 


Make a good short pastry, line a pie-plate, and fill in with- 
dates previously stoned and boiled to a pulp in a little drop- 
of water in a saucepan. Cover with pastry, and bake ina. 
hot oven till brown. 
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Dried Fruit Dainty. 


Any kind of dried fruit can be used for this—such as apples, 
figs, dates, prunes, apricots and peaches. Soak any one of 
these fruits in enough cold water to cover them the day before 
‘being cooked, and cook them in the liquid they were soaked 
in with a little sugar. Dissolve a jelly square (any flavour 
liked). Put a layer of the cooked fruit in the bottom of a 
mould, pour over a, little jelly, and allow the mixture to set. 
‘Then put another layer of fruit and jelly till the mould is full, 
allowing each lot of jelly to set before putting on any more 
fruit. When all is set, turn out on a deep glass dish, and pour 

‘custard round. 


Date and Nut Roll. 


1 lb. dates. Juice of a small] lemon. 
4 oz. mixed nuts. 


Wash the dates and spread out to dry; then stone them. 
‘Chop them finely, and mix with the nuts (also chopped). 
Work all well together with the hands, adding the lemon. 
juice. Shape into a roll, and leave to become dry and firm- 
It should have a piece of paper laid over to keep it from dust. 
(Cut in thin slices and eat with bread. 


Prune Charlotte. 


4 lb. prunes. A little lemon rind. 
4 packet of black-currant 4 pint cold water. 
jelly. 3 small spongecakes. 
Sugar to taste. 


Wash the prunes and stew them until soft in the half pint 
of water with the lemon rind. Remove them from the stove, 
strain, and return the juice to the stewpan with the jelly to 
‘dissolve. While this is cooking, split the prunes and remove 
the stones, cracking a few of them and keeping the kernels. 
‘Then cut the prunes into small pieces. When the jellv 
is melted, mix it with the prunes and kernels, and add 
as much sugar as needed. Slice the spongecakes, line a 
mould with them so that they overlap, and when the prune 
mixture has cooled, pour it into the mould to set. This is 
-delicious. 
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Plain Suet Pudding. 


A suet pudding is a very necessary dish for the household 
‘during the winter, and, when well made, is equivalent to a 
‘dish of meat. 


+ lb. suet. 6 oz. flour. 
+ lb..brown sugar. 1 egg. 


Shred and chop the suet very fine ; mix together with a well- 
beaten egg, and add as much milk or cold water as will make 
a stiff batter. Add a pinch of salt. 'Wring out a pudding 
cloth in boiling water and flour it well. Pour in the ingre- 
‘dients, tie it tolerably tight, put it into a saucepan containing 
pen of boiling water (put on the lid), lay a place at the 

ottom of the pan to prevent sticking. If the water boils 
away, add more, boiling (a kettle of boiling water should 
always be at hand) ; the boiling must not cease. When done, 
let the cloth cool for an instant, and then turn the pudding 
on to a hot dish, with the smooth side up. Hand treacle 
‘or jam with it at table; or, if to eat with meat gravy, 
omit the sugar in cooking, and hand pepper and salt. 
Either way is very good. 


PANCAKES. 


Family Pancake for Shrove Tuesday. 


6 eggs. + lb. butter. 
4 pint milk. A coffee-cup of flour. 


A glass of white wine or A pinch of salt. 
old ale. 


| Put the flour into a basin, then pour over it the butter just 
‘warmed. Stir in the milk and ale or wine, and make into a 
smooth batter. Beat the eggs for ten minutes, and strain into 
these ingredients. Beat all together for twenty minutes. 
Should the batter be too thick, add more milk. The mixture 
‘should be stirred for each pancake. Lightly grease the pan 
and pour in the mixture, allowing the same quantity for each 
pancake. Cook to a golden colour and turn quickly. Dish 
these in small quantities, serve with lemons and sugar. Send 
to table as soon as cooked. 
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Dublin Paneake. 


6 aggs. 4 Ib. dried flour. 
A grated nutmeg. 1 pint of cream (or muk may 
2 oz. butter. be used), allowing an extra 


A glass of white wine. ounce of butter. 


Whip the yolks and whites of the eggs separately. Pour 
the wine, nutmeg, and butter just warm into the flour, and 
stir well. Put the yolks of the eggs, well beaten. Lastly, 
add the cream carefully, with the whites of the eggs beaten 
to a snow. When of a smooth batter, it is ready to use. 
Should the batter be not thick enough, add a, little more flour. 
Serve with warm jelly or half lemons and sugar. 


Apple Pancakes. 


Make a rich batter as for Dublin pancake. Have ready 
3 Ib. apple sauce. Take two omelet pans, with butter in each ; 
pour into each pan the same quantity of batter. When 
one side of each is cooked, spread upon ona enough sauce to 
cover it, then take the second pancake and place it down side 
up upon the apple sauce. Do this until the whole of the 
batter is used. Dish and send each pancake to table as it 
leaves the pan dusted with castor sugar. 


Cream Pancakes. 


6 eggs. 4 a grated nutmeg. 


4 oz. sugar. 1 pint cream. 
A glass of white wine. 


The eggs must be well beaten and sieved, and the whole 
made into a stiff, smooth batter with cornflour and ordinary 
flour to the consistency of pancake batter. Spread a little 
butter over a hot pan, and pour into it enough batter to make 
a thin pancake ; turn with care. These may be spread with 
any preserve or served with any juice or wine sauce. 


Rice Pancake. 


2 oz. ground rice. 1 gill milk. 


3 eggs. $4 pint cream. 
2 oz. butter. YS ee 
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Put the rice into a basin, and pour over the boiling milk. 
Stir in the butter and grated nutmeg. When the mixture is 
nearly: cold, add the beaten eggs which have been sieved. 
Whey thoroughly mixed, stir in the cream carefully. Divide 
up the mixture into equal portions, and pour into a well- 
greased pan, taking care it does not burn. Cook to a golden 
brown colour. Dish a few at a time, send to table quickly. 
Serve with heated jelly. 


I 
Almond Pancake. 


Make a batter as above. The almonds must be blanched 
in sherry or brandy for twelve hours before putting in a 
mortar. Remove the skins from the almonds, and put the 
kernels into the mortar, with a tablespoonful of orange or 
rose-flower water to prevent them oiling. When well pounded, 
add them to the batter. Drop the mixture from a spoon; 
cook and turn. Dish and dust with castor sugar ; pass a red- 
hot salamander over each for one minute. 


Raspberry Fool. 

To every pint of picked raspberries add : 

5 oz. sugar, 1 gill orange-flower water, 
1 pint cream, 


Allow the raspberries to be thoroughly heated, then press 
out all the juice through a sieve, then wash the remains 
with the orange-flower water. To this add the sugar, stir well, 
set the cream over a fire in a stewpan, and let it come to a 
boil, then put in the juice, give it one stir round, then pour it 
into a mould or basin. Stir it a little in the basin. When 
cold, serve. This may be set upon ice, if chosen. 


Raspberry Salad. 


Grated cocoanut. Raspberries (with stalks 
Slices of ripe oranges. removed). 

Candied angelica, Cherries. 

Castor sugar. Thick cream. 

Juice of a lemon. Blanched almonds. 


Cherry brandy. 
8, DC D 
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Screen the dish with grated cocoanut, then arrange a layer 
of raspberries, removing the stalks ; upon these arrange the 
slices of candied angelica, placing them crossways; upon 
these a mould of cherries, free from stalks. When all is nicely 
arranged in a bowl (a glass dish is better), whip the cream and 
lay in little heaps. Scatter over all the split almonds. 
Squeeze over the lemon juice, and pour the cherry brandy 
down the side of the bowl. Serve at once. 


Pine-apple Pudding. 


1} gills milk. 4 |b. butter. 

+ Ib. cornflour. + lb. castor sugar. 
Vanilla flavouring. 2 eggs. 

A tin of pineapple. Angelica. 


Mix together the cornflour and sugar, and work in the 
butter warmed; boil the milk and flavour it with vanilla, 
and mix it wall into the other ingredients, then stir them over 
the fire until they boil; turn into a basin and let it cool ; 
beat up the yolks and whites of the eggs separately—first beat 
in the yolks, then the whites—and lastly add two tablespoonfuls 
of pine-apple cut up in small pieces. Butter a plain mould, 
and ornament the sides and bottom all over with pine-apple 
and angelica that has been cut into little rounds about the 
size of a sixpence ; put in the mixture carefully, cover with 
buttered paper, and steam it for three-quarters of an hour ; 
turn out and decorate the dish with pieces of pine-apple. 
Warm the juice and pour it round. Serve hot. 


Raglan Pudding. 


$ pint milk. 3 eggs. 

1 teaspoonful sugar. Vanilla flavouring. 
Cherries. Angelica. 

Figs. Bananas. 


Butter a pudding basin well and decorate it with dried 
cherries, angelica, and a few rounds of banana; cut the figs 
in halves and line the basin with them, putting the sides with 
the seeds in next to the basin ; beat up the yolks of the eggs 
and the whites of two of them with the milk, add the sugar 


PUDDINGS. 67 


and flavouring, pour this custard into the basin, cover tightly 


Me buttered paper, and steam for two hours; serve hot or 
co 


Apricot Pudding. 


Half-dried apricots. 2 teacupfuls flour. 
1 teaspoonful baking 4 oz. finely shredded suet. 
powder. 


Mix to a stiff paste with a little sweet milk or cold water ; 
roll out and line a buttered pudding basin with the paste and 
reserve a small piece for the top; have ready the apricots, 
mixed with one teacupful of cleaned currants, the water in 
which the apricots have soaked, and, if liked, one teaspoonful 
of lemon essence and one tablespoonful of sugar. Fill up 
the basin with the fruit, cover with the paste, tie a buttered 
paper over, and steam steadily for three hours: turn out ona 
wer hot dish ; serve with cornflour sauce flavoured with 
emon. 


Chocolate Bread Pudding. 


6 oz. breadcrumbs. 2 oz. chopped suet. 
2 tablespoonfuls flour. 1 teaspoonful baking powder. 
2 tablespoonfuls chocolate 1 pint milk. 
powder. 2 tablespoonfuls brown sugar. 
1 egg. 


Boil the milk, pour it over the bread, and lct it soak until 
soft. Beat up with a fork and add the other ingredients, 
egg last of all. Mix together, pour into a well-buttered pie- 
dish, and bake in a moderate oven for 14 hours; turn out 
and serve with this sauce. 


Sauce, 


1 pint milk. 1 tablespoonful cornflour. 
13 tablespoonfuls chocolate 2 tablespoonfuls sugar. 
powder. - 


Boil the milk, mix the other ingredients together, and when 
the milk boils, pour it over them. Return to the saucepan, 
let it boil up, and it is ready. : 
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Century Pudding. 


2 lb. chopped suet. 2 eggs. 
+ lb. breadcrumbs. + Ib. sugar. 
2 oz. marmalade. 2 oz. raisins. 


Mix crumbs, sugar and suet together, then add the mar- 
malade, and lastly the eggs (well beaten). Butter a mould; 
stone raisins, and ornament the mould with them. Pour in 
mixture, and steam or boil for 24 hours. Serve with 
custard. 


Pine-apple Cream. 


4 lb. castor sugar. 1 or 2 glasses sherry. 
Grated rind of one lemon. Juice of two lemons. 
1 oz. Nelson’s gelatine, 4 pint boiling water. 


Put the castor sugar into a dish with one or two glasses of 
sherry, the grated rind of a lemon, and juice of two lemons. 
Dissolve 1 oz. Nelson’s gelatine in half a pint of boiling water. 
Strain it hot on the above and put small pieces of pine-apple 
in, and gradually add one pint of milk and some juice from 
the tin. Stir till cold. 


Mix all together in a bowl and then turn into a jelly mould 
and put in a cool place. This makes a rather large mould 
and requires half a tin of pine-apple. 


Green Gooseberry Jelly. 


To four pints of gooseberries put three pints of water (always 
@ pint less water than gooseberries). Boil to a mash, then 
strain through a cheesecloth. Take 1 lb. sugar to every pint of 
juice, but keep out a little sugar to throw in about seven minutes 

fora taking it off. This improves the colour wonderfully. 
Boil for half an hour, then flavour with essence of lemon. 


[Polish Tartlets. 


Some good puff pastry or trimmings from tarts. 

} Ib. good stiff raspberry jam. 

+ Ib. either apricot jam, greengage or any contrasting 
colour. 


PUDDINGS. 69 


Roll out the pastry to a quarter of an inch in thickness, 
then cut it in three-inch squares. Lightly brush over with 
water and fold each corner over to the middle, pressing it down 
a little to make it stick. Brush with water and dredge 
with sugar to glaze, and bake for a quarter of anhour. When 
cold, fill the four interstices with jam of the two different 
colours, and place a dot of the red jam in the middle, or a 
little pyramid of whipped cream, or white of egg looks 
pretty instead of jam. 


Parisian Charlotte. 


4 pint stewed apple. 3 tablespoonfuls brown sugar‘ 

1 doz. savoy biscuits. 4 oz. Cox’s gelatine. 

1 gill cream. 1 gill water. 

+ teaspoonful essence of } oz. crystallised violets. 
ratafia. # yard of violet or heliotrope 

Vienna icing. ribbon. 


Split the biscuits in half, and line the sides of a plain pint 
mould with them, standing them upright; trim the edges to 
top of mould. Dissolve the gelatine in the water, add the 
apple pulp, sugar, flavouring, and cream, which should be 
whipped stiffly. When just commencing to set, pour it into 
the mould, and when firm, turn out on to a glass dish. Force 
patterns of the icing on to the top of the shape, and garnish, 
also with the violets, according to taste. Tie ribbon round 
the biscuits in a smart bow. For the Vienna icing, cream 
1 oz. of butter with 2 oz. icing sugar, and flavour with a few 
drops of vanilla essence ; use at once with a bag and rose-pipe. 


Jelly Tartlets. 


4 |b. flaky pastry. 1 pint packet of Chivers 
1 small pot of whole-fruit lemon jelly. 
strawberry jam. 


Line small fluted patty pans with the pastry, put a crust of 
bread in the middle of each, and bake in a quick oven about 
a quarter of an hour. Remove the bread and leave till cold, 
Prepare the jelly according to the directions on the packet. 
and allow to cool and begin to set. Place one or two whole 
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strawberries in each tartlet, and pour over sufficient jelly to 
cover the fruit, stand it in a cold place till firm, and serve on 
a fancy dishpaper in a glass or china dish. 


Quantities sufficient for about 14 dozen tartlets. 


Tenby Cream. 


1 pint milk. 3 eggs. 
# oz. gelatine. + lb. castor sugar. 
3 lemons. 


Soak the gelatine in a little cold water for half an hour, put. 
it in a saucepan with the thinly-pared lemon rind and the 
sugar. Stir till dissolved, then add the yolks of the eggs 
unbeaten, and place on the stove tocurdle. Strain the mixture, 
and when cool, add the juice of the lemons and the whites 
of the eggs beaten to a stiff froth. Stir lightly, and pour into 
a wetted fancy mould. When stiff, turn out, when the top 
of mould will be a clear jelly and the bottom a white spongy 
cream. Garnish with } oz. of ‘hundreds and thousands ”’ 
scattered over at the last minute, or crystallised fruits. 


Danish Jelly. 
For a pint and a half mould there will be required : 


4 pint claret. 1 small teacup cold water. 
1 wineglassful brandy. 2 wineglassfuls sherry. 
2 oz. loaf sugar. 2 lemons. 


2 oz. gelatine. 


Dissolve the gelatine in the water, let it cool, mix with 
rest of ingredients : the juice of the lemons should be strained 
and peel pared very thinly. Heat it over the stove, but do 
not allow the jelly to boil. Strain into a fancy mould with 
a pipe in the middle, or into what is termed a border 
mould. To turn out, put warm water in the pipe, when the 
jelly will slip out easily. Fill the middle with whipped 
cream. 

For the cream, take the white of an egg and a gill of cream, 
whip together till stiff, then sweeten with a tablespoonful 
of sugar, and flavour with half a teaspoonful of vanilla. 
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Ginger Sponge. 


4 oz. Cox’s gelatine, + lb. loaf sugar. 
1 teaspoonful essence of 1 lemon. 
ginger, 2 whites of eggs, 


} Ib. preserved dry ginger. 3 gills cold water. 


Whisk the whites of eggs to a very stiff froth, dissolve the 
gelatine and sugar in the water. Add the strained juice 
of the lemon and half the rind grated, the ginger essence, and 
loz. of the preserved ginger cut in small pieces. Lastly, 
stir in the whites of eggs and whisk all together until beginning 
to set. A little yellow colouring is an improvement, but not 
absolutely necessary. Pile in a rocky heap on a glass dish, 
and put the remainder of the preserved ginger round 
with a piece or two on top of the pyramid. Or a prettier 
method would be to chop some of the ginger finely and 
scatter it all over the sponge. Instead of ginger, pine- 
apple flavouring and crystallised pine-apple cubes could be 
substituted. 


Apple Jelly. 


Put some apples into a saucepan, with just a little water, 
and boil well until they are soft. Then tie a piece of muslin 
over a strainer and pour the apple into this, allowing the syrup 
to drip through into a basin. Leave it to do this all night 
Next day measure the juice, adding one pound of sugar to 
every pint of juice. Put the sugar and juice into a saucepan 
and boil till it “‘ jellies’ when tested on a cold plate. Add 
one teaspoonful of vanilla essence and pour into tiny Jars. 
The jelly should turn out whole when wanted. The secret 
of getting a nice clear apple jelly is—not to hurry the 
apple syrup through the muslin ; let it just drip of its own 
accord. 

In autumn country-people use up their “ windfalls ” for 
jelly, cutting each little apple across into four after wiping 
it well, 
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Albemarle Pudding. 


6 oz. flour. 4 oz. butter. 
4 oz. castor sugar. 3 eggs. 
1 lemon. A few raisins. 
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Well butter a plain mould or pudding basin. Stona and 
halve the raisins, then cover the bottom of the basin an inch 
or more down the side with them, pressing the cut side of the 
fruit on the butter. 


Beat the butter and sugar to a cream; separate the yolks 
and whites one by one, add to the mixture, beating them well 
in; add the strained lemon-juice, grated rind, and flour, and 
mix all well together. 


Whisk the whites of the eggs stiffly, and add them lightly 
to the mixture. Put it into the prepared basin, taking care 
not to disturb the decoration. Twist a piece of greased paper 
over the top, put the pudding in a pan with boiling water 
to come half-way up it, and steam it for 1} hours. Turn it 
on to a hot dish, and hand with it a tureen of prune sauce. 


Clifton Pudding. 


2 oz. ground rice. 1 pint milk. 
2 eggs. 1 oz. castor sugar. 
1} oz. ground almonds. $ lemon rind. 


Put the milk in a pan on the fire. Mix the rice smoothly 
with a little cold milk, and when the milk boils, pour in the 
rice, and stir it over the fire until it boils. 


Let it cool slightly, then add the beaten yolks of the eggs, 
the sugar, grated lemon rind, and almonds. Mix all well. 
Beat up the whites and stir them in lightly. Put the mixture 
in a buttered pie-dish, decorate the top with a few strips of 
candied peel, and bake in a slow oven until it is nicely 
browned. 


Rochers de Citron. 


1 fresh lemon, 1 teaspoonful lemon juice. 
8 oz. sifted icing sugar. 4 oz. loaf sugar. 
4 fresh eggs. 


Rub the peel of a fresh lemon on to 402. of loaf sugar, 
pound it very fine, and mix it with 8 oz. of sifted icing sugar. 
Whisk the whites of four fresh eggs to a firm snow with a tea- 
spoonful of lemon juice, mix in the sugar, and, with the 
meringue, form.small rocky mounds on oiled strips of grease- 


PUDDINGS. 13 


proof paper ; dust them thickly with coarse sugar, and dry 
‘them in a cool oven. 


Fantaisies of Cocoanut. 


4 fresh eggs. 1 tablespoonful orange-flower 
8 oz. very fine sugar. water. 
4 oz. desiccated cocoanut. 


Whisk the whites of four fresh eggs to a snow with a table- 
spoonful of orange-flower water, mix in lightly 8 oz. of very 
fine mgat and 4 oz. of desiccated cocoanut, form lengths four 
inches long and half an inch wide, on strips of oiled paper, 
dust them with-desiccated cocoanut mixed with sugar, and dry 
the cakes in a very moderate oven. 


Meteors. 
1 Ib. sugar. 1 pint water. 
A few drops of orange- 8 eggs. 


flower water. 


Dissolve one pound of sugar in a pint of water, boil it until 
a syrup forms, to which add a few drops of orange-flower 
water, and boil, until, when rubbing a little on the side of the 
stewpan, it turns white ; mix in the stiffly whipped whites of 
eight eggs, and put drops of about a dessertspoonful on to 
an oiled paper on a meringue board; dust them with sugar 
and dry in a cool oven. 


Caches des Amandes. 


4 oz. bitter almonds. 8 oz. blanched Jordan 
1 egg (white). almonds. 
8 oz. finely pounded sugar. 


Pound half an ounce of bitter with 8 oz. of blanched Jordan 
almonds, adding the white of an egg by degrees to prevent 
oiling ; mix 8 oz. of very finely pounded sugar. Divide the 
paste into little heaps of about a dessertspoonful on an oiled 
and papered baking-sheet, place a glacé cherry in the centre 
of each, dust them with sugar, and bake themin a slow 
oven. 
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Chocolate Cream. 


Beat the cream with a little sugar and vanilla ; when half 
beaten, begin adding powdered chocolate until a good brown 
colour, and beat until it will stand. 


Genoese Baskets. 


3 oz. fresh butter. A good pinch of lemon peel. 
3 oz. castor sugar. 3 eggs. 

6 oz. flour. 4 teaspoonful baking powder. 
Jam or fruit. Pistachio nuts. 

Roval icing. Angelica. 


Brush six dariole moulds over with warm butter, and dust 
them with flour and castor sugar equally mixed. In a mixing- 
basin put three’ ounces of fresh butter with a good pinch of 
lemon peel. Beat the butter till soft and creamy, then add 
three ounces of castor sugar, and continue beating for ten 
minutes. Work'in three eggs, one at a time, then sift in 
gradually six ounces of flour that has been passed through a 
sieve, with half a teaspoonful of baking powder ; half fill the 
prepared moulds, and bake in a moderate oven till a nice light 
brown. Turn out, and, when cold, scoop out the centre of the 
cakes and trim them. Brush the outside over with a little 
apricot jam, and sprinkle it with chopped pistachio nut. 
Decorate the edge with royal icing, using a small rose-pipe and 
forcing-bag. Put the jam or fruit in the centre, and a rose of 
stifly whipped cream on the top that has been sweetened, 
flavoured with vanilla, and passed through a forcing-bag. 
Over the cream make a handle of angelica or citron and dish 
the baskets on a dish-paper. 


Gateau de Pommes. 


2 pint basinfuls of apples (add 1 spoonful sugar if hard). 
2 pint water. 1 lb. powdered loaf sugar. 
1 lemon. 4 oz. Nelson’s gelatine. 

1 oz. sweet almonds. 


A pretty supper-dish. Put two basinfuls of apples (pared, 
cut, and cored) into a covered stew-pot in the oven; if 
the apples are hard, add half a teacupful of cold water with 
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a spoonful of sugar, and let them stew till dissolved, but be. 
careful that they are not the least burnt. Put ? pint of 
water into a saucepan with one pound of powdered loaf 
sugar, and the grated rind of a large lemon; stir and _ boil 
it till it becomes thick, then add the stewed apples and 4 oz. 
Nelson’s gelatine (which must have been previously steeped 
in half a small teacupful of cold water for an hour). Stir all 
together till the sugar and gelatine have dissolved and the 
mixture is stiff, then pour it into a basin that has been 
soaked in cold water. Press it well down, let it stand 
all night, then turn it out, and pour a good custard round 
it. Blanch one ounce of sweet almonds by placing them 
in a cup of very, hot water. Cut them in thin strips and: 
tick into the mould. 


CHAPTER II. 





BREAD, SCONES AND BISCUITS. 
Points to Remember. 


Bread or scones in which bicarbonate of soda, cream of 
tartar, or baking powder is used should be got into the oven 
4s soon as possible after mixing, 


Tf you find that scones are tough and hard, it is probably 
either because you press too heavily when rolling them out, 
or because you roll them too much. Try passing your roller 
across once only. 


Or it may be because you did not mix the dough soft 
enough, or because the scones were not cooked quickly enough. 
If you happen to have any sour milk on hand, it will be 
‘aven better than fresh milk for mixing scones or bread. 
Scones should be about half an inch thick when rolled out. 
‘It doesn’t matter a bit if they look rough before they go into 


tthe oven. 
Home-made Bread. 


1 stone best or seconds flour. 1} oz. yeast. 
A handful of salt. $ pint water. 


Take one stone of best or seconds flour, set it near the fire 
for an hour or two, to ensure its being dry. Put 14 oz. of 
fresh yeast into a pint basin, mix it smooth with rather more 
than #2 pint of water, a little more than new-milk warm. 
Then make a hole in the middle of the flour, not quite to 
the bottom of the bowl ; pour in about # pint of water (rather 
more than new-milk warm) ; stir to it gradually sufficient of 
the flour that surrounds it to make it into a, thin batter, add 
the yeast, stir all together, and sprinkle a little flour over 
the top. Scatter a handful of salt round the edge of the bowl, 
cover it with a cloth, and let it stand by the side of the fire from 
L to 2 hours, till the yeast rises in bubbles nearly or quite up 
to the top of the wall of flour that surrounds it. It will then 
be time to knead it up. Stir into the middle, with a spoon, 
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7 or 8 pints of warm water, to mix it; then with the fiste 
knead it thoroughly, till it ceases to stick to the fingers, and 
every particle of flour 1s mixed smooth ; never leave it till it is 
finished. Stroke the dough twice across with a knife, put 
cloth over it, and let it stand about two hours till the smooth 
surface is cracked and the whole considerably increased in. 
size. Do not let it stand too near the fire, for, if the weather 
is hot, it may turn sour. Then grease some tins with good. 
dripping, fill them three parts full and bake in a common oven 
(which should have a brisk heat), or send it to the brick oven. 
of a bakehouse if you have not got a good oven at home. 
The oven door should not be opened the first few minutes. 
Bread requires a longer time to rise in cold than in hot weather. 
Time—bake 1 to 2 hours, according to the size of the loaves. 


N.B.—One kind of flour will require more water to make: 
it up than another. Mealy potatoes, well boiled and dried,,. 
then pressed free from lumps and mixed warm to the flour,,. 
are sometimes used. The proportion should be 41]b. of 
potatoes to 10 lb. of flour. If bread is very stale, dip it. 
for an instant in cold water and dry itin the oven. German. 
yeast—if purchased a few hours before it is used—must be. 
opened out of the paper in which it 1s wrapped and the yeast 
laid in a cool place. Excellent bread is made of whole- 
meal—that is, of wheat ground all together, without being. 
separated from the bran. Always purchase the best flour 
just before harvest time, as at that season the cheaper 
sorts are often very inferior. When a large quantity is. 
required, it is best to send it to the village bakehouse. If 
the extra consumption of fuel is considered, little or no- 
saving is effected by saving at home. Always use good 
flour and fresh yeast, have the water the proper temperature, 
and give the bread sufficient time to rise. Bread takes longer: 
baking in an iron oven than a brick one. Half a stone of 
flour (7 lb) can be easily baked at home—in that case add. 
nearly 1 oz. of German yeast. 


Yorkshire Flat Bread. 


This is a very pleasant way of using the dough and crusts, 
and stale bottoms of loaves are thus avoided. Take a lump- 
of white dough the size of half a loaf, make it up into a large 
ball, and with a paste-pin roll it out into a cake the size of a. 
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‘meat plate (or a little larger) and about two inches thick Lay 
-it on a tin before the fire to rise for ten minutes and then bake 
‘at in a brisk oven till firm, but the crust should not be hard. 
Time : about ? hour. 


N.B—When making bread, } stone of the dough may 
be used for plum or seed cake. It makes a nice change for 
the Sunday afternoon tea. Lay the dough on a floured 
pasteboard, put 4 lb. good dripping or lard on in little bits 
all over, sprinkle over it half a penny packet of baking powder, 
then add the currants or seeds—ii caraway seeds, 2 oz.; if 
-currants, 4 lb.—and 4 lb. of brown sugar. Knead it well, 
and bake in a brisk oven. 


Barley Bread. 


10 oz. barley flour. 14 oz. ordinary flour. 
1} teaspoonfuls salt. 1 teaspoonful moist sugar. 
4 0z. yeast. Warm water. 


The proportions of barley and wheat flour can be varied, 
but don’t try making bread from barley flour only, for it 
won’t be a success. 

First pass the flour through a sieve, so as to remove all 
husk from the barley meal. Add the salt. Work the yeast 
and sugar together with a wooden spoon until liquid, strain 
it and add enough lukewarm water into the middle of the 
flour to make all into a soft, but not sticky, dough. 

Knead it well on a floured board. Put it into a warm basin, 
cover closely, and set in a warm place until the dough is twice 
‘its original size. 

Shape it into two loaves, drop into greased tins. Let rise 
in a warm place till about double the original size, then bake 
in a quick oven for about an hour. 

Take it out of the tin, and lay it on its side in a warm kitchen 
to cool. 


Oatmeal Bread. 


4 lb. flour. 1 lb. oatmeal. 
1 teaspoonful salt. 1 teaspoonful bicarbonate 
1 teaspoonful cream of tartar. of soda. 


4 pint milk or buttermilk. 
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Let the oatmeal soak in the milk for one or two hours, then 
add the flour, salt, soda, and cream of tartar. Mix all well 
and quickly. Knead lightly, shape into a loaf, and bake ina 
hot oven from thirty to forty minutes. 


Tasty Bread. 


4 lb. wholemeal flour. 4 lb. white flour. 
1 teaspoonful salt. 1 teaspoonful sugar. 
1 teaspoonful cream of 1 teaspoonful carbonate of 
tartar. soda. 
3 pint milk. 


Mix all together ; turn on to a board sprinkled with flour ; 
knead lightly until there is a smooth side underneath ; place 
smooth side up on a greased baking-dish, and bake for about 
three-quarters of an hour. 


A hollow sound responding to a tap of the finger on the 
bottom of the loaf will announce to you that oven heat has 
done its work. 


Ordinary Household Bread.—Lonc metuop. 


34 Ib. flour. 1 oz. yeast. 
34 teaspoonfuls salt. 1 teaspoonful sugar (castor). 
1} pints tepid water. 


Sprinkle salt round top of flour. Make well in centre and 
pour in yeast and water. First rise—30 minutes to set the 
sponge. Work in and mix up. If necessary, add more water. 


Golden Baking Powder Bread. 


This is a very quickly-made bread and very nice. If you 
want to make a change you can add a little honey to sweeten, 
and some chopped dried fruit and caraway seed. Dates 
chopped do very well for this loaf. 


1 lb. maize meal. 1 Ib. flour. . 
1 teaspoonful salt. 2 teaspvonfuls baking powder. 
Milk or water. 


Put a pound of maize meal into a basin, and add to it a 
pound of flour; mix well. Then add a teaspoonful: of salt 
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and two teaspoonfuls of baking powder. Mix into a soft, 
smooth, non-sticky dough, and it is nicer if mixed either with 
skimmed milk or milk and water. Put into greased cake tins 
and cook in a brisk oven to start with, reducing the heat of 
gas after twenty minutes, or, if cooked in a range, moving the: 
tins to a lower shelf. 

N.B.—Bread should never be cut until twelve hours after 
baking. 

Golden Household Bread. 


34 Ib.maize meal. 34 Jb. flour. 
1 level tablespoonful salt. 14 oz, yeast. 
Water. 2 teaspoonfuls sugar. 


Put the maize meal into a warmed basin and add the flour. 
Add a level tablespoonful of salt. Then put one and a half 
ounces of yeast into a small basin, beat it up with two tea- 
spoonfuls of sugar and enough lukewarm water to make a 
cream, and go and do some other household task for twenty 
minutes. Then make a hole in the flour, taking care not to 
clear it away from the bottom of the basin, and pour in the. 
yeast, which should have tiny bubbles on the top. Sprinkle. 
a little flour on the top, cover with a warm towel, and leave 
for half an hour. Then get your pastry board ready-floured, 
and look at the dough. If ready, the top of what is called the 
‘* sponge,” that is the yeast in the centre, should be covered 
with tiny cracks where it has broken through the flour. Work 
the rest of the flour into the yeast, adding more lukewarm 
water by degrees. Remember, the success of bread-making. 
depends on this lukewarm water—hot or cold water would spoil 
the yeast and make the bread heavy. The dough, when 
properly mixed, should be soft and elastic, and not stick to 
the sides of the basin. Lift out onthe pastry board, and well 
knead, using your hands bent, and the first joints of the 
fingers, counting from the knuckles, as kneaders. The dough 
must be brought from the outside and kneaded into the centre.. 
When well kneaded, wash the basin, dry and warm it, put the 
dough back, cover with a warm towel, and stand the basin 
in & warm corner, but do not put too near the fire. Leave for 
two hours. It should then lage risen to twice its size, and. 
be covered with fine cracks. Knead again, and shape into 
loaves ; stand them on the oven shelf (which has been removed 


BREAD, SCONES AND BISCUITS. 81 


from the oven), for another half hour, when they will have 
risen still more; then bake. A two-pound loaf takes about 
an hour and ten minutes to bake; but it depends on your 
oven. Test by lifting out the loaf and tapping it underneath, 
It should sound hollow if sufficiently cooked. 


" Potato Bread. 


Potato bread can be made from the recipe for golden house- 
hold bread, omitting the maize meal, and adding two ounces 
of mashed potatoes to every pound of flour. You need far 
less tlour than for other breads. To prepare the potatoes, 
boil them in their skins, then peel and mash them with a 
little milk; then put ina saucepan and boil again, stirring 
carefully, and leave to get lukewarm before adding to the 


flour. 
French Potato Bread. 


Boil as many potatoes as you want in their skins, peel, 
and bruise with your rolling-pin to a paste. Add as much 
flour as is needed to make a dough; add a little yeast, beaten 
up in lukewarm water. Leave to prove, then shape into 
tls and bake in a slower oven than is used for ordinary 
bread. 


Potato Cheese Cakes. 


4 Ib. nice potatoes. 6 oz. sifted white sugar. 
4 oz. butter. 2 eggs. 
Grated rind of a lemon and juice. 


Boil the potatoes, and rub them through a sieve. Add the 
sifted white sugar, mixed, well with the 4 oz. butter, which 
last must be melted first. Beat the eggs and add the grated 
rind of a lemon and juice. Mix all well together, lina patty 
or tartlet tins with paste, and drop a spoonful of the mixture 
in each. Bake in a fairly brisk oven. 


Cheese and Walnut Sandwiches. 


Cut some brown bread into club-shaped pieces. Beat 
3 oz. butter to a cream, add 2 oz. grated cheese and two 
ablespoonfuls of chopped walnuts. Spread thickly and press 
together. : 


8, DC 6 
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Ham and Egg Sandwiches. 


+ lb. ham. 1 dessertspoonful Worcester 
1 tablespoonful cream. sauce, 
2 hard-boiled eggs (finely chopped). 


Mince ham finely (in a mincing machine). Mix all together 
and season highly. Butter bread and spread thickly. 


Coconut Rusks. 


4 Ib. flour. 6 oz. sugar. 
2 oz. desiccated coconut. 4 oz, margarine. 
1 egg. 1 teaspoonful baking powder. 


Rub the margarine into the flour, add the sugar, coconut, 
and baking powder. Then beat up the egg to make a stiff 
paste. Drop in little heaps in a greased tin and bake in a 
very moderate oven till lightly browned. 


Ginger Biscuits. 


1 Ib. flour. + lb. Demerara sugar. 
1 gz. chopped lemon peel. 4 02. powdered ginger. 
4 Ib. treacle. + lb. margarine. 


Rub the margarine into the flour, add sugar, ginger, lemon 
, treacle (melted). Mix well, roll out thinly, then stamp 
into rounds and bake on a greased tin in a rather cool oven. 


Edinburgh Girdle Cakes. 


2 breakfastcups dry flour. Milk. 
1 heaped teaspoonful baking A piece of butter the size of 
powder. an, egg. 


A pinch of salt. 


Put two breakfastcupfuls of dry flour into a pastry basin. 
Mix with it a pinch of salt and a heaped-up teaspoonful of 
reliable baking powder. Next rub in a piece of butter the 
size of an egg. Mix to a light paste with either sweet or sour 
milk ; then flour your hands and mould the paste quickly into 
a ball, turn it on to a floured board and roll out to one-fourth 
of an inchin thickness. Trim and square the edges, lay the 
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sheet of dough in a floured baking tin; score it across and 
across into oblong-shaped cakes, put them into the oven, and 
bake for eight minutes. Then turn and brown on the other 
side. Split open,*butter them, and arrange them on a pretty 
doily, and serve at once. The same mixture can be cooked in 
a frying pan over a very slow fire. In this case the dough 
might more conveniently be stamped into little rounds with 
the edge of a small tumbler or teacup. 


Inverness Pancakes. 


2 eggs. 1 teaspoonful cream of 
1 teaspoonful castor sugar. tartar. 
lb. flour. A pinch of salt. 


toftdjs 


good teaspoonful soda. 14 teacupfuls milk. 


Separate the yolks from the whites of the eggs, and having 
previously put a pinch of salt in the basin, beat up the whites 
to a stiff froth, then put in the yolks. Add about a tea- 
spoonful of castor sugar. Whip up again and add about 1} 
teacupfuls of milk ; then mix in about } 1b. flour to which has 
been added half a good teaspoonful of soda and one of cream 
tartar. If too thin, add a little more flour. Mix the whole 
lightly to the consistency of thick batter. 


Place the girdle over the fire or gas stove ; get it warm all 
over but not too hot or the pancakes will burn. Rub over 
with buttered paper and pour on in neat spoonfuls. When 
they are slightly browned, turn over and do the other 
side. 


Inverness Breakfast Scones. 


1 Ib. flour. 1 teaspoonful bicarbonate of 
1 heaped teaspoonful soda. 
cream of tartar. 1 teaspoonful castor sugar. 


1 saltspoonful salt. 


Mix all these ingredients together and put through a 
sieve. Beat up an egg and mix with about half a cup of 
milk. Use sour milk if possible—it makes the scones much 
lighter. 


Mix the dough lightly to a paste that is just loose enough 
to rollon the board with the hands. Cutthe dough in two 
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ieces, knead very lightly, form into aball, sprinkle with 

our, and then lightly roll with the rolling-pin to about half 
aninch. Cut into rounds and lay on a floured girdle. A few 
minutes will serve to cook one side ; then they must be turned 
and cooked on the other side. 


Dropped Scones. 


Required : 

4 lb. flour. 1 egg. 

1 teaspoonful syrup. 1 teaspoonful sugar. 

4 teaspoonful baking-soda. 4 teaspoonful cream of 
A pinch of salt. tartar. 


Buttermilk. 


Method: Mix dry ingredients; add egg and enough 
butter-milk to make a smooth batter; grease a hot girdle 
with a bit of suet, drop on the batter a spoonful at a time ; 
when the scones are brown underneath and covered 
with bubbles on top, turn with a knife and brown the 
second side. 


Girdle Scones. 


Required : 

4 lb. flour. Buttermilk. 

4 teaspoonful cream of 3 teaspoonful baking soda. 
tartar, } teaspoonful salt. 


Mix the dry ingredients, add sufficient milk to make an 
elastic dough. Knead lightly and roll into a round, a quarter 
of an inch in thickness. Cut into eight and place on a warm 
girdle. When smooth on top and brown underneath, turn 
and cook more slowly about five minutes till centre of scones 
is quite dry. Cool on sieve or on edge of board. 


Sultana Scones. 


‘} Ib. flour. 1 oz. sultanas. 
1 oz. sugar. 1 oz. butter. 
4 teaspoonful cream of } teaspoonful carbonate of 
tartar. soda. 


$ pint milk. 
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Rub the butter into the flour, add the sultanas and sugar. 
Add the milk and make into a light dough. Roll out and 
cut into scone shapes. Brush over with egg and bake for 
15 minutes. 


Gingerbread Parkin. 
(A Yorkshire 5th Nov. cake). 


1 Ib. treacle. 1 Ib. fine oatmeal. 
+ lb. flour. 4 lb. coarse brown sugar. 
1 og. ginger. 4 oz. allspice. 
1 teaspoonful baking 2 eggs. 
powder. + pint warm milk. 


Put oatmeal, flour, sugar, ginger, and allspice into a basin; 
mix thoroughly ; warm butter and add it, with treacle, to other 
ingredients. Stir well, make milk just warm, dissolve baking 
powder in it, and mix all with the well-beaten eggs into nice 
smooth dough. Pour mixture into well-buttered tin, and 
bake it for one hour or longer, according to the heat of oven. 
Cut into squares when done. 


Barley Meal Scones. 


4 oz. barley flour + pint milk or milk and 

1 oz. margarine. water. 

1 teaspoonful cream of 4 teaspoonful bicarbonate of 
tartar. soda and salt. 


4 oz.wheat flour. 


Sieve the flours, salt, soda, and cream of tartar; then rub 
in the margarine. Mix the whole to a soft dough with the 
milk, then knead it quickly and lightly. Roll it out to about 
half an inch thick. 


Cut into three-cornered pieces, lay on a greased baking tin, 
and bake in a quick oven for about a quarter of an hour. 


Maize Scones. 


+ lb. maize flour. » £ Ib. flour. 
4 teaspoonful bicarbonate 4 teaspoonful cream of 
of soda. tartar. 


A pinch of salt and sugar. 
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Mix together all the dry ingredients. Make a well in the 
centre, and add enough milk to make the whole into a soft 
dough. 


Roll it out quickly, and bake on a hot girdle till nicely 
coloured, or, if no girdle is available, cook in the oven. 


BISCUITS. 
Gaufres—(From “The Queen ’’). 
# Ib. fresh butter. New milk. 
# lb. sifted, warmed flour. # lb. castor sugar. 
3 spoonfuls orange-flour A grate or two of lemon 
water. peel. 


Put into a basin ? each of fresh butter—warmed and lique- 
fied—castor sugar, and sifted warmed flour, a grate or so of 
lemon peel and three spoonfuls of orange-flower water, and 
work this into a smooth batter with sufficient new milk to 
produce a thin mixture which will flow easily from the spoon. 
Then let this rest for two hours. Heat the gaufre tongs over 
a, clear fire (a charcoal fire is really best), and when quite hot, 
butter them well ; two-thirds fill them with the batter and set 
them over the fire, cooking the batter in the closed iron for 
two or three minutes on each side. Assoonas the gaufre is 
nicely coloured on both sides and crisp, slip it out of the iron 
and serve at once, dusted with fine sugar. 


A more delicate kind can be made by using cream instead 
of milk, or eggs (either the yolks or stiffly-whipped whites), 
moistening the batter with liqueur to taste. Any good 
ironmonger should be able to procure the gaufre tongs for 
you, or Harrods, Brompton Road, would probably be able to 
supply you with them. 


Fairy Biscuits. 


1 teacupful flour. 2 dessertspoonfuls cornflour. 
; teacupful castor sugar. 1 teaspoonful baking powder. 
pinch of salt. A beaten egg. 


About 3 tablespoonfuls milk. 


Mix together the ingredients, adding sufficient milk to 
make a dry paste which will not stick to the fingers. Roll 
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out on a floured board to a quarter of an inch in thickness, 
in rounds, and bake in a moderate oven for a quarter of an 
our. 


Shrewsbury Biscuits. 


4 Ib. butter. 4 teaspoonful grated lemon- 
6 oz. castor sugar. rind. 

2 beaten eggs. Rather more than } pint of 
1 Ib. flour. milk. 


_ Form into a soft dough, roll out, cut in rounds, and bake 
in a& moderate oven for twenty minutes. 

The flavour may be varied by using half an ounce of ground 
ginger, or powdered cinnamon, or even two ounces of gra 
chocolate. 


Abernethy Biscuits. 


4 lb. pastry flour. + lb. butter. 

4 lb. castor sugar. 4 oz. caraway seeds. 

4 drachm carbonate of 4 pint warm milk. 
ammonia. Some cold water. 


Dissolve the butter in the warm milk, mix sugar and 
ammonia with the flour, which should be quite dry and sifted 
from lumps. Add milk, with sufficient water to make a very 
dry paste—a pint or rather more. Knead in the caraway 
seeds and continue kneading till the paste is very smooth. 
Roll out to the thickness of a crown piece, cut into rounds 
with a tin-cutter measuring two and a half inches across, 
prick each biscuit with a skewer, and bake in a moderate oven 
on slightly greased tins for about a quarter of an, hour. 


Savoy Biscuits. 


4 eggs. + lb. flour. 
+ teaspoonful essence of + teaspoonful carbonate of 
lemon. ammonia. 


+ Ib. castor sugar. 


Beat eggs and sugar together for a quarter of an hour, stir in 
flour, ammonia, and essence of lemon, but do not beat any 
more: Butter the Savoy tins and put a dessertspoonful of the 
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mixture in each; bake in a slow oven for twanty minutes. 
They should not colour. If there are no proper Savoy tins, 
take a sheet of thick white paper, place on a baking sheet, 
and draw the mixture onto it in the shape of the finger. 
In this case bake in a hot oven, not much over five minutes, 
and to remove the biscuits from the paper, turn it upside 
down ona board, damp the paper witha wet rag, and the 
biscuits will fall off without trouble. 


Ground Rice Biscuits. 


4 lb. ground rice. + Ib. flour. 
lb. castor sugar. + lb. butter. 
teaspoonful baking powder. 2 eggs. 


Beat the eggs to a froth, rub butter in flour, add ground rice 
and baking powder, and make the whole into a stiff paste. 
Bake on, a greased tin in rocky pieces, or roll out thinly and 
cut in rounds. Mark across with a fork, if the rounds are 
adopted. Bake slowly for quarter of an hour. 


Cinnamon Biscuits. 


$ |b. flour. + lb. butter. 
3 oz. castor sugar. 1 small teaspoonful ground 
$4 teaspoonful baking cinnamon. 

powder. 1 egg. 


Beat butter to a cream, add sugar and the egg whisked to a 
froth. Stir in flour and baking powder, and make into a dry 
paste. Roll out very thinly, cut into rounds, and bake about 
five minutes. When done, and cold, spread half with rasp- 
berry jam and join two together, afterwards icing the tops 
with cinnamon icing. 


For the cinnamon icing : 


The juice of a small lemon. A tablespoonful of water. 
Icing sugar. Powdered cinnamon. 


Squeeze the juice of a small lemon, strain it, and mix with 
a tablossoontal of water, then stir in as much icing sugar as 
will make a moist paste, thin enough to spread but not too thin 
to run off the biscuits. 
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Add as much powdered cinnamon as will colour it a pale 
a and spread over each biscuit ; lay them out singly to 
y- 


Maids of Honour. 


8 oz. castor sugar. 2 oz. butter. 
B eggs. 1 lemon, 


Line patty pans with rich pastry. For the filling—8 oz. 
‘castor sugar, 2 oz. butter, 5 eggs, 1 lemon. Put the butter 
into a pan and when melted, stir the sugar in. Then add 
grated rind of one lemon and the juice of one. Add beaten 
eggs and simmer gently till stiff. Jill the lined patty pans 
with the mixture and bake. 


Buttermilk Cake. 


2 eggs. + lb. candied peel. 

1 Ib. flour. 1 lb. currants. 

# lb. Demerara, sugar. 4 lb. butter. 

1 teaspoonful carbonate A small pinch of cinna- 
of soda. mon. 


1 small nutmeg. 


Mix all dry ingredients together, then put in the milk or 
buttermilk into which the carbonate of soda has been pre- 
viously mixed. 


Nabisco Wafers with Cream. 


1 oz. sugar wafers (any 1 cup sugar. 
flavour). + cup water. 
1 white of egg. 1 teaspoonful vinegar. 


1 cup double cream. 


Place sugar in saucepan, add water and vinegar, and boil to 
soft ball stage. Beat egg white till stiff and gradually add 
the hot syrup. Beat until stiff, then cover the edges of the 
wafers with the icing and form into cones, using three to each 
cone. Whip the cream till stiff, and when the cones are cold, 
fill and serve. 
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Chelsea Buns. 


2 oz. castor sugar. 2 oz. butter. 
1 egg. 14 oz. ground rice. 
1 dessertspoonful baking 14 oz. currants. 
powder. A few slices candied peel. 


Some flour and comfits, 


Whisk egg, add sugar, beat together ; beat butter to cream, 
stirring to it ground rice, currants, and peel ; then the egg and 
sugar and enough flour to make it up into 7 or 8 balls. 

Put these in a well-greased tin, bake for half to three-quarter 
ofan hour. When done, brush quickly with milk, scatter small 
comfits known as “‘ hundreds and thousands,’’ cover them. 


Biscuits a la Creme. 


3 yolks of eggs & 3 whites. 4 oz. castor sugar. 
1 teaspoonful lemon peel. 14 oz. flour. 
4 tablespoonfuls cream. 


Put three yolks of eggs into a basin with 4 oz. castor sugar 
and a teaspoonful of lemon peel finely grated. After working 
this mixture for ten minutes, whip the three whites separately 
to a firm froth ; add them gradually to the yolks ; mix in 14 oz. 
of flour dried and sifted, and four tablespoonfuls of cream, 
thoroughly well whipped. When this is quite light and smooth, 
fill paper cases or tiny patty pans with it, greasing the pattv 
pans evenly with clear liquid fresh butter. Cook for about 
20 minutes in a slow oven; when done, lay them on their 
sides that they may keep their shape. When cold, ice the 
cakes as follows :— 

Icing: Mix 4 oz. of icing sugar with the white of an egg to 
a smooth paste, colour pink with cochineal, and add sufficient 
rose essence to flavour. Spread the icing on the top of the 
cakes, and place them for a few minutes in a cool oven for the 
icing to set. 

Coronation Biscuits. 

2 oz. ground rice. 2 oz. flour. 


24 oz. butter. 1 oz. castor sugar. 
1 tablespoonful ground almonds (sold in tins). 
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Beat the butter and sugar to a cream and sift in gradually 
the ground rice, flour and almonds. The paste should be 
smooth and stiff. Roll out thin and cut with fancy cutters, 
and scatter over very finely-chopped citron peel. Place on a 
greased baking tin, and bake in a slow oven. The biscuits 
should be a light colour and crisp. Dredge with sugar, 
coloured with a little cochineal. 


Delicious Tea Biscuits. 


4 lb. flour. 6 oz. butter. 
4 oz. sugar. 2 eggs. 


Rub the butter into the flour and sugar, beat in the yolks 
of the eggs, whisk the whites to a froth and add them also. 
Mix well. Roll out about half an inch thick and cut into 
rounds with a fluted cutter. Bake for 15 to 20 minutes, and 
in a good but not fierce oven. They should be a pale colour. 
Cut them carefully. Put butter between and serve hot. 


Shortbread. 
4 |b. flour. 2 oz, castor sugar. 
4 oz. butter. A little candied peel. 


Mix together the flour and sugar, then rub the butter finely 
into them. Next knead the mixture with the hands until 
it will bind together ; no moisture of any kind must be added. 
When it will shape easily without cracking, make it either 
into square or round cakes. Crimp the edge prettily with 
the finger and thumb. Prick the top over with a fork which 
should go right through. Decorate the top, if liked, with a 
few slices of peel. Put it on a piece of buttered-paper on a 
baking tin in the oven, and bake it slowly for about three- 
quarters of an hour. Lift it carefully off the paper, when 
it is half cold, cut it with a sharp knife by pressing it down, 
not dragging it through, into finger-shaped pieces. 


Sables—(a Nice Tea Biscuit.) 


About 5 oz. almonds. 2 oz. flour. 
Cream. 2 oz. butter. 
1 oz. sugar. 1 egg. 
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Scald and peel the almonds (about 5 oz.), then bake them 
in a slow oven until they are a nice brown. Grind them up 
in a mincing machine, or, if you have not one, roll them with 
a pastry roller till they are quite fine. When this is done, add 
to the almonds about 2 oz. flour cream, 2 oz. butter with 
1 oz. sugar. Then mix into the sugar and butter the almonds 
and flour, and add the yolk of one egg. Work very well 
together, flatten it out to about half an inch in thickness,cut 
it out with a plain cutter about two inches in diameter, or 
rather smaller, as the mixture spreads a little. Bake ina slow 
oven on buttered-papers. Don’t attempt to move them till 
they are cold, then sprinkle and rub over them icing sugar. 


Edinburgh Biscuits. 


4 Ib. flour. 1 egg. 
4 lb. castor sugar. 1 teaspoonful grated lemon 
Jam. rind 

+ Ib. butter. 


Beat the sugar and the butter to a cream, then add the 
‘beaten egg and lemon rind, beat the mixture well, then add 
‘the flour and stir in lightly. Turn the pastry on a pastry 
‘board and roll it out to the thickness of an eighth of an inch, 
‘then with a round cutter stamp, it into rounds about an inch 
-and a quarter across. Place these on a greased baking tin, 
and bake them in a slow oven, from 10 to 15 minutes. They 
‘should be a pale straw colour. Lift them carefully off the 
tin, spread one with a little jam, then press a second one to it. 
“When all are done, leave them on a sieve till they are cold. 


Marzipan Potatoes. 


2 oz. castor sugar. 2 oz. icing sugar. 

4 oz. ground almonds. + lemon. 

1 teaspoonful ratafia. 1 teaspoonful orange- 
1 teaspoonful vanilla. flower water. 


1 or 2 penny spongecakes. 2 almonds. 
Powdered chocolate. 


Rub the sugars through a sieve, then add the ground almond 
‘to them. Now add the strained juice of the lemon, the vanilla, 
‘ratafia, and orange-flower water. Work these all together 
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with a wooden spoon ; if the mixture is too dry to bind, add’ 
more lemon juice and flavouring. The mixture should be nice- 
and smooth but not too sticky ; if it is, add a little more sieved: 
sugar. Make the spongecake and the jam into tiny jam 
sandwiches, an inch long and an eighth of an inch thick, 
dust the pastry board over with icing sugar, roll out the- 
almond paste to about a quarter of an inch thick, cut it 
into pieces about 14 inch square. Place a tiny sandwich in 
the centre of each square, then roll up the paste, pressing the 
edges together, so that the jam does not show. Roll them 
in the hand to the shape of potatoes. Mark “ eyes” here and 
there on each, then roll them lightly in finely-powdered 
chocolate. Into some of the “ eyes ”’ stick shreds of almonds. 


Gaufres. 
3 Ib. flour. 2 oz. sugar. 
2 pint milk. 1 lemon (grated peel). 
3 eggs. 4 oz. butter. 
4 oz. baking powder. 4 oz. grated bitter almonds. 


I conclude that you have the gaufre iron. Cream the butter, 
mix it with the sugar, beaten-up eggs, grated lemon rind, 
and bitter almonds, and, lastly, stir in alternately the milk 
and flour, which should have been previously sifted and 
mixed with the baking powder; heat the iron over a clear 
fire, rub it with a piece of bacon rind, pour a teaspoonful of 
the batter into each division and close up the iron again ; let 
the gaufres become a golden colour, turning the iron so that 
both sides are done, then take them out and sprinkle sugar 
over them thickly at once. 


Waffles. 
4 Ib. flour. 2 level teaspoonfuls baking 
+ teaspoonful salt. powder. 
3 eggs. 2 pint milk. : 

1 oz. butter. 


Sift together the dry ingredients and add the beaten yolks 
of the three eggs, the milk and melted butter, finally adding 
the whites. Have ready the waffle iron, which should have- 
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been placed on the fire and heated on both sides, then either 
rub it well all over with a piece of salt fat pork on a fork, or 
else put a small piece of butter in a clean piece of muslin and 
rub the waffle iron well over with this. Close the iron, and 
let the butter run well all over them, then open and pour in 
the mixture into the centre of the half on the fire, or put a 
spoonful in each compartment, filling them about two-thirds 
full ; cover, and cook ona minute on one side and then turn 
and cook a little longer on the other side, then turn out and 


serve. 


French Finger Biscuits. 


4 oz. castor sugar. 4 oz. butter. 

4 eggs. 4 oz. best Vienna flour. 

A pinch of bicarbonate of 4 teaspoonful vanilla 
soda. essence. 


Put the sugar and butter in a clean warm basin, and stir 
with a wooden, spoon until it resembles a light cream. Add 
the eggs, well-beaten by degrees. Stir in the vanilla essence. 
Mix the flour with the carbonate of soda, and stir this 
into the egg and butter mixture, beating it well with a wooden 
spoon. Put the mixture into a forcing-bag with a plain tube, 
and force some finger shapes on to a slightly buttered tin 
or on a paper-covered tin. Arrange the fingers so that they 
are about an inch apart from each other. Sprinkle over with 
castor sugar, and bake in a quick oven. 


CHAPTER III. 


CAKES. 


Cake Making. 


Granted a little good will, the baking of cakes need not 
present any great difficulty to the amateur cook, but there 
are certain trifles to bear in mind :—First as to the mixing. 
It is generally best to beat the butter to a cream till quite light, 
then beat in the sugar, then the yolks of eggs one at a time, 
for if added too quickly they are apt to thin the mixture 
too suddenly and curdle it. Then add the dry ingredients, 
adding the flour (which has been sifted), and if necessary, the 
baking powder at the last, for the cake mixture should be put 
in the oven as soon as the baking powder is added, as this 
begins to work immediately after it is moistened. Sometimes 
when, the whites of eggs are used, the baking powder is not 
necessary, in which case, these should be beaten to stiff 
froth and mixed in at the last, lightly and quickly, alternately, 
with the flour. The fruit to be used should be always stalked 
and stoned, carefully washed, and dried in a lightly floured 
cloth. Then the oven must be considered ; if the cakes are 
apt to burn in the oven used, stand the cake on a small trivet, 
and be careful about the papering of the tin. Should the 
cakes be liable to burn on the top, cover them with a buttered 
paper, this being put on about 10 or 15 minutes after the cake 
18 in the oven, as this allows the mixture to rise properly and 
set. Another good idea to prevent burning is to stand the 
cake in another tin that has a light layer of sand or salt. 
Spongecakes require special care, as they must not be jarred 
in any way ; even the slamming of the oven-door is sometimes 
sufficient to spoil the cake. 


Fruit in Cakes. 


The reason the fruit falls to the bottom is because it has 
not been added last of the ingredients or has been allowed to 


96 DAINTY CONFEOTIONS. 


stand in the cake-tin before going in the oven. Too much 
butter sometimes is the cause, especially when margarine is 
used; also care must be taken with regard to the oven. When 
gas is used, have the oven nice and hot to put the cake in, 
after 15 minutes lower about one-third. When closing the 
oven-door be careful not to bang it ; this is most important 
especially when spongecake is cooking, the banging of the 
oven-door will sometimes send the cake that is nicely rising 
down absolutely flat. 


Wrinkles, 


1. The best ingredients are the most economical, for 
cheap fruit is dirty, and will take a long time to clean; inferior 
butter is often rancid, and therefore unwholesome ; and very 
cheap eggs are frequently more than half bad. 

2. All cakes should be put in a very hot oven for the first 
few minutes, or they will not rise; large cakes must then 
bake slowly, otherwise they will be too dark outside before 
the inside is cooked; and small cakes quickly, or they get too 
hard. 

3. See that the oven is heating before beginning to make 
the cake mixture. 

4. Line all cake tins, except tiny ones with greased paper. 

5. To prevent a cake getting too dark on the top, lay a 
sheet of paper over it. 

6. To ascertain if a cake is sufficiently cooked, stick a 
clean skewer into the thickest part ; if it is done the skewer 
will come out clean and frea from any mixture. 

7. When baked, take all cakes out of the tins, and place 
them on a sieve, so that the steam may escape and not condense. 
in them and so make them heavy. 


Chocolate Cake. 


5 eggs. The weight of the eggs in 
+ lb. grated chocolate, castor sugar and Vienna 
4 lb. butter. flour. 

1 teaspoonful baking 1 oz. ground rice, 


powder. Vanilla. 
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Line a tin with greased paper in readiness for the cake when 
mixed. Put the butter and sugar in a basin and beat them 
well together until the butter becomes quite white and creamy. 
Grate 4 1b. of very good chocolate and dissolve it in a little 
milk and add this to the butter and sugar, next add the eggs 
one at a time, beating the mixture thoroughly. Pass the 
flour thoroughly through a sieve with the baking powder and 
ground rice and fold them lightly into the mixture. Pour this 
all into the cake tin and bake for one hour in a moderate oven. 
When the cake is cooked, it should be allowed to cool and 
then be coated with chocolate icing and decorated with 
pistachio nuts. A pretty way of decorating is to draw a 
diagonal line across the square and cover one-half with finely 
chopped pistachio nuts and the other with icing. 


Chocolate icing: 


4 Ib. icing sugar. 4 oz. chocolate. 
4 gill water, "Vanilla. 


Grate the chocolate and melt it in a pan in a tablespoon 
of water. Allow this to boil until the chocolate is a nice 
dark brown colour. Remove the pan from the fire and let 
it cool a little—then, add the icing sugar sifted and stir well 
together. When once the icing sugar is added the pan must 
never get very hot or the icing will not have a nice gloss. 
If the icing is too thick, a little water may be added, but never 
very much. If it 1s too thin, add more sifted sugar until 
it is of the right consistency, when it will coat the back of a 
spoon smoothly. Stand the cake upside on a cake rack or 
inverted dish and pour the icing over until the cake is evenly 
coated. 


English Plum Cake—(will keep one month). 


1 lb. flour. About 1 lb. mixed raising, 

A little’more than ? lb. currants, mixed peel. 
butter. 12 eggs. 

1 Ib. sugar. Vanilla. 


‘Beat the butter well for about 10 minutes; then add the 
eggs one after the other, a little vanilla, andlemon peel. Then 
add the flour in small quantities, then the raisins, etc. Butter 
moulds well (this quantity will make two ordinary cakes). Well 
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aper the sides. Bake for 34 hours in a moderate oven. Let 
it get cold in the mould, and do not remove the paper until 
the cake is wanted. 


Half quantity : 
+ lb. flour. + lb. sugar. 
6 oz. butter. 6 eggs. 
+ lb.raisins, currants, and peel. Vanilla. 


This recipe was given to me by a French Chef. 


Christening Cake. 


1 lb. butter. 1 lb. castor sugar. 
10 eggs. 1} lb. currants. 

+ lb. candied peel. + |b. citron. 

+ lb. almonds. Brandy. 


The ingredients must be mixed very thoroughly and put 
into a tin, papered with four thicknesses of paper, and baked 
in a moderate oven. When cold, see that the cake is level 


at the top to prepare for the almond paste. © | . y, 
Almond paste: 
4 lb. ground almonds. 2 or 3 eggs. 
Almond essence. 1} castor sugar. 


A little rum or brandy. 


Mix well with the eggs. 1t requires to be a nice stiff paste, 
and spread evenly over the cake. Let it dry in the oven with 
the door open for a little while. 


Note—Some people only use the whites of the eggs. 
To ice the top: 


1} Ib. icing sugar. 1 lemon. 
Whites of 8 eggs. 


Sift the sugar very finely, add to it very gradually the 
whites of the eggs, well-beaten, and work it to a very stiff 
froth. Then mix in the lemon juice; beat again till very 
light and smooth. Put it very evenly over the cake. Keep 
enough of the icing to decorate it with a little colour. 
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Madeira Cake No. 1. 


2 oz. butter. 1 egg. 
1 oz. castor sugar. 4 teacupful milk. 
3% oz. flour. 4 teaspoon baking powder. 


Glacé cherries. 


Beat together the butter and castor sugar; when quite 
smooth, add, by degrees, 34 oz. flour and 1 egg, beaten up 
with a third of a teacupful of milk. Sprinkle in lastly half a 
teaspoonful of baking powder. Butter some little deep, round 
moulds about two inches in diameter, place them on a baking 
sheet, and fill them three parts full of the mixture. Bake in 
a moderate oven. When they have been in three or four 
minutes, place in the middle of each a glacé cherry, and let 
them finish baking. These ingredients should make about a 
dozen little cakes. 


Madeira Cake No. 2. 


4 |b. flour. 4 lb. butter. 
5 oz. sugar. 6 eggs. 
2 teaspoonfuls baking powder. 2 oz. citron. 


Cream the butter and sugar well, then the flour with which 
the baking powder has been mixed. Lastly add the well- 
beaten eggs and peel. Put into a tin lined with buttered 
paper, and bake for one hour. 


Madeira Cake No. 3. 
(Trade Recipe) : 


4 lb. butter, sugar and eggs 4 |b. sifted flour. 
(be sure and weigh these). A little milk. 
4 teaspoonful baking powder. 


Beat the butter to a cream with the sugar and when it is 
quite thick, white and light, add the eggs gradually, one or 
two at a time (if you put in too many at a time, the mixture 
is apt to thin suddenly and curdles as you beat it). When 
all these are well blended, stir in lightly the flour in which 
the baking powder has been mixed, moistening the mixture 
if necessary with a little milk. Pour this mixture at once into 
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a tin lined with buttered paper and bake in a fairly sharp 
oven (but not too hot a one), shifting the cake as soon as 
it has fully risen and is nicely coloured to a cooler part of the 
oven, and cover with a sheet of buttered paper. 


Othellos and Desdemonas. 


4 oz. butter. Vanilla chocolates. 
i lb. castor sugar. 1 Ib. flour. | 
eggs. 1 teaspoonful baking powder. 


Cream till light 4 oz. fresh butter with 4 lb. castor sugar 
previously mixed with 4 egg yolks; then stir in alternate 
spoonfuls 1 lb. fine flour (previously mixed with 1 teaspoonful 
baking powder) and the stiffly whipped whites of the four eggs. 
Bake this paste in very small buttered patty pans, or little 
bouché moulds for 12 to 15 minutes, and when perfectly 
cold, mask half the number with vanilla chocolates just 
sufficiently melted to pour, and the other half with royal 
icing or any white flavoured glacé. 


Soda Cake. 
4 oz. half lard and half butter 4 teaspoonful carbonate of 
or half dripping and half lard. soda. 
10 oz. flour. 5 oz. castor sugar. 
4 oz. currants. 2 oz. peel. 
2 eggs. 1 gill milk. 


Rub the lard, etc.; into the flour, add the sugar, peel, and 
fruit, then the eggs well beaten and about a gill of milk. 
Pour into a well greased papered tin and bake in a quick 
oven for half or three-quarters of an hour. 


Little Cakes. 


3 eggs. § small lemon. 

5 oz. flour. 3 OZ. sugar. 

3 oz. butter, Chocolate glacé. 

A pinch of baking powder. A pinch of salt. 
Method : 


Brush some small cake tins over with butter, and 
dust them well with flour and castor sugar, equally mixed. 
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Put three ounces of butter in a mixing basin, with the grated 
peel of half a small lemon. 


Beat the butter till soft and creamy, then add three ounces 
of castor sugar, and continue beating for 10 minutes. Work 
in gradually three yolks of eggs and five ounces of dry, sifted 
flour ; lastly, add the whites of the eggs whipped stiffly with 
a pinch of salt added, also a good pinch of baking powder. 
Half fill the tins, and bake in a quick oven for about 15 
minutes. Take up on a sieve, and when cool, ice with 
chocolate glacé. 


Dainty American Cakes. 


4 oz. fresh butter. Lemon peel, rose or orange 
6 oz. flour. water to taste. 
1 teaspoonful cream of tartar. 4 castor sugar. 
4 teaspoonful bicarbonate of 4 oz. cornflour. 
soda. 8 eggs. 


Method: 


Cream the fresh butter with the castor sugar. Sift together 
the flour and cornflour with a teaspoonful cream tartar and half 
a teaspoonful of bicarbonate of soda, then mix this with the 
butter, etc., in alternate spoonfuls, with the stiffly whipped 
whites of eight eggs. Flavour with lemon peel, rose or orange 
water to taste and bake in a buttered papered cake tin covering 
it lightly with paper over the top to save it from over-colouring. 


Ginger Rock Cakes. 


! Ib. flour. 4 oz. butter. 

4 oz. castor sugar. 2 eggs. 

1 small tablespoonful 4 tablespoonfuls _ preserved 
baking powder. ginger cut in small 

Milk if needed. cubes. 


Mix the flour and baking powder together and add the 
sugar. Then rub in the butter lightly and finely, and mix 
in the cut ginger. 

Beat the eggs until frothy, add them slowly, mixing the 
dry ingredients in. It should be very stiff. If the eggs are 
very small a little milk may be needed, or, if liked, a 
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tablespoonful or so of syrup from the ginger may be added 
instead ; but unless the mixture is very stiff the cakes will 
spread flat on the tin, so do not be too lavish with the liquid. 

Divide the mixture into about twelve rough heaps and 
put on a greased baking tin. Bake in a quick oven for about 
15 minutes, then cool them on a sieve, and dust with 
castor sugar. 


Tartelettes a la Greeque. 


2 oz. butter. 4 oz. honey. 

1 egg. 2 oz. minced stoned raisins. 

1 eggspoonful mixed, ground 2 oz. chopped mixed candied 
spice. peel. 


2 oz. currants. 


Beat together in a basin butter and honey until creamy, 
beat in the yolk of one egg and mix in minced stoned 
raisins, currants, candied peel, and ground spice. 

Fill a dozen tartlet tins, lined with puff paste with the above 
mixture ; cover with puff paste and bake them about half 
an hour. 


Brittany Cakes. 


2 eggs. Their weight in 4 lemon rind. 
flour, butter, and castor Cochineal. 


sugar. A little dessicated coconut. 
1 teaspoonful of baking A little apricot jam. 
powder. 


Lightly butter some small fancy cake tins. Beat the 
butter and sugar together till it looks soft and creamy. 

Mix the baking powder with the flour, also the grated 
lemon rind. Beat the eggs well into the butter and sugar, 
then stir in the flour very lightly. Colour this mixture 
a good deep pink with cochineal. See that it is mixed evenly 
all through, or the colour will appear in patches. 

Half fill the tins with this mixture. Bake in a moderate 
oven about 15 minutes, or till firm. 


When cold, spread a little jam onthe top of each. Sprinkle 
over the jam a, little coconut. 
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Strawberry Short Cake. 


The weight of three eggs in Ripe strawberries. 
flour, sugar, and butter. A little sugar. 
A pinch of baking powder. _— Liqueur (optional). 


Make a cake mixture with the flour, sugar, butter, eggs 
and baking powder ; bake in shallow round tins, and leave 
till cold. Mash some ripe strawberries with a little sugar, 
sprinkle with liqueur, spread a layer of them on one of the 
cakes, and cover lightly with thickly whipped cream ; place 
another cake over the strawberries, sandwich fashion, repeat 
the fruit and cream, add another cake, and let the top cake 
be covered with tha strawberries and cream. This is very 
delicious. Can be served for dinner or afternoon tea. 


Canadian Eccles Cakes. 


1 oz. margarine. 1} oz. Demerara, sugar. 
3 oz. currants. 2 oz. chopped lemon peel, a 
4 Ib. pastry. little grated nutmeg. 


Melt the margarine in a pan with the sugar. Add the 
other ingredients, with a tablespoonful of treacle if liked. 
Roll the pastry out $ in. thick. Stamp it in rounds the size 
of a breakfast cup. Put some of the mixture on the middle 
of one, put another on the top. Wet the edges and press 
together. Roll them so that the currants show through the 
top. Make a short cut across the top. Bake ina quick oven, 
Brush over with cold water and dust with castor sugar. 


Irish Slim Cakes. 


4 Ib. flour. 1 dessertspoonful baking 
1 oz. margarine, powder. 
1 gill milk. 1 oz. castor sugar. 


Mix the baking powder with the flour, rub in the margarine, 
add sugar, and make into a paste with the milk. Roll out 
like pastry, and cut into small rounds. Bake 10 minutes 
ina moderate oven. Split them open, spread with margarine, 
and serve hot. 
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Eccles Cakes. 
First make the pastry thus : 


1 Ib. flour. 1 lb. butter. 
2 eggs (yolks). Some milk, water, and lemon- 
juice. 


Put the flour in a bowl, and after first taking all the water 
from the butter which must be very firm, put it into the flour, 
and chop it with a knife. When sufficiently mixed by getting 
the butter into small lumps, squeeze the lemon in and then 
the yolks of eggs. Lastly, enough milk and water to mix it as 
dry as possible. As the pastry mixes, take parts of it out and 
put on the pastry board until all is mixed. 


Cut the pastry into rounds with a large cutter or tumbler 
and put in a few currants, which have previously been mixed 
with sugar and spice. Put in a little lump of butter with the 
currants and close up the pastry, which has been wetted round 
the edge. Turn over—slightly flatten with the roller, brush 
over with white of egg, sprinkle a little sugar on top; then 
cut three slits slantwise in the pastry and put on a baking 
tin and bake in a fairly hot oven. This quantity makes about 
three dozen cakes. 


Poofties—(an Australian delicacy). 


4 Ib. flour. 1 level teaspoonful baking 
Milk. powder. 
A pinch of salt. Jam or syrup. 


Mix half a pound of flour, one level teaspoonful of baking 
powder, a pinch of salt, and enough milk to make a rather 
stiff dough. Take up with a spoon a lump as big asa walnut, 
drop it into boiling fat, and fry till a golden brown, turning 
once. Serve with jam or syrup. 


Bouchees de Versailles. 


4 eggs. 4 oz. castor sugar. 

1 teaspoonful grated lemon. 14 oz. flour. 

4 tablespoonfuls whipped = Apricot jam. 
cream. 4 oz. sifted sugar. 

4 teaspoonful lemon juice. _Icing. 
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Beat together for 10 minutes the yolks of three eggs, 4 oz. 
of castor sugar, and a teaspoonful of grated lemon rind. 
Whip the whites separately to a firm froth, add them gra- 
‘dually to the yolks, mix in 1} oz. flour, dried and sifted, and 
four tablespoonfuls of whipped cream. Take teaspoonfuls 
of the mixture and lay them on strips of white paper, each one 
being the size of a pigeon’s egg. Sprinkle them with sifted 
sugar. Bake in a moderate oven, and, when golden brown, 
separate them from the paper. Mask with apricot jam the 
side which was on the paper. Stick two together, the jam 
side inwards. Only use the smooth part for the jam; any 
lumps would spoil the appearance. Place them ready for 
icing. Mix for 10 minutes with a silver spoon 4 oz. of 
finely sifted sugar and the white of an egg, adding half a 
‘teaspoonful of lemon juice, to whiten it. Cover nearly the 
whole of the bouchées with icing, holding each one between 
the fingers to effect the operation. Place in the oven for a 
‘few minutes to set the icing, taking care it does not colour. 


Madelaines Fourees. 


4 oz. flour. 5 eggs. 

44 oz. sugar. 1 teaspoonful brandy. 

5 oz, fresh butter. 2 oz. blanched almonds, 
4 tablespoonfuls jam. filberts or pistachios. 


Stir the flour, three whole eggs and the yolks of two more, 
44 oz. sugar, a teaspoon of brandy and a grain of salt till it 
thickens, then stir it for one minute only. Meanwhile stir 
5 oz. fresh butter over a hot plate till it begins to liquefy 
when you quickly brush it over 16 little Madelaine moulds 
or tiny fluted patty pans and stir the remainder into the 
paste stirring the latter again over the fire, until it becomes 
soft. Pour a little of this into each mould, bake into a 
moderate oven, then take them out and leave them till 
cold. Meanwhile, stir together 2 oz. blanched almonds 
(pounded), filberts or pistachios as you please, and four 
tablespoonfuls of sieved apricot jam. When the cakes 
are cold, slice a piece thinly of the underside of each. 
Scoop out as much of the inside as you can without injuring 
the sides. Fill up with the nut mixture, press the cut off 
piece into place, and ice and decorate the cakes. 
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Petits Choux. 


4 pint water. 4 oz. butter. 

2 oz. castor sugar. 5 oz. flour. 

3 eggs. Vanilla essence. 
Apricots. Whipped cream. 


Put half a pint of water into a pan with 4 oz. butter and 
2 oz. sifted flour, stir quickly and mix well, and let the pan 
stand on the stove for 10 minutes for the contents to cook. 
Let the mixture cool, and then mix in by degrees three whole 
raw eggs and a, little of A. B. Marshall’s vanilla essence ; work 
the paste well with the egg, and put it into a forcing bag with 
a, plain pipe, and press it out to about the size of a walnut on 
to baking tins. Glaze over with a whole egg beaten up, and 
bake for about 20 to 30 minutes; when cool, split in 
halves and place in the half of an apricot; close the paste 
up again, and glaze over with maraschino icing ; let this cool 
and ornament it with stiffly whipped cream sweetened and 
flavoured with vanilla, using a rose pipe. 


Chocolate Eclairs. 


2 oz. flour. Whipped cream. 
1 oz. butter. 2 wineglassfuls milk. 
4 eggs (yolks). 


For the wing: 


} Ib. icing sugar. + pint cold water. 
2 oz. grated chocolate. 


Put butter and milk into a saucepan ; when former is melted, 
stir in the flour by degrees and let it cook three minutes. 
Take off the fire, and work the mixture for a quarter of an 
hour with a wooden spoon, adding the yolks of eggs singly, 
and mixing well between each. Divide the paste into twelve 
finger-shaped cakes, bake them on a greased tin in a quick 
oven. Before they are quite cold, ice them with chocolate 
icing. 

To prepare this, put the chocolate, sugar and water into 
a pan, and stir it over the fire till it is like thick cream ; brush 
it over the éclairs, and return them to a cool oven to dry. 
When required for use, split them open at the sides, and fill 
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with whipped cream, which should be sweetened and flavoured. 
with vanilla. They will most likely be hollow, but if not,. 
scrape out the soft part, so as to make room for the cream. 


Washington Puffs. 


2 lb. McDougall’s flour. 14 gills milk. 
4 oz. butter. 4 teaspoonful salt. 


Put the flour and salt in a basin and rub into it 1 oz. of the- 
butter. Mix to a soft dough with the milk, and roll out on a 
floured board to } inch in thickness. Cut into rounds the size- 
of a small saucer, and place a small lump of butter in the centre: 
of each. Moisten the edge, double the dough over, press the- 
edges together, and bake on a greased tin in a moderate oven. 
for about 25 minutes. Serve hot. 


Sponge Ginger Cake. 
1 lb. McDougall’s self 2 lb. treacle. 
raising flour. 2 eggs. 
1 breakfastcupful of milk. 4 Ib. sugar. 
+ lb. butter. 1 teaspoonful ginger. 
A few sultanas. 


Warm the treacle and milk together, and mix with the 
other ingredients. Bake in a slow oven. 


Simple Sponge Cake No. 1. 
4 eggs. 
The weight of three eggs in castor sugar. 
The weight of two eggs in flour. 


Beat sugar and eggs for 20 minutes till itis thick and ropy,. 
then gently stir in the flour. 


Sponge Cake No. 2. 


4 lb. lump sugar sifted (not The weight of two large: 
castor). eggs in flour. 
5 new laid eggs. Small lemon. 


Put sugar in basin and eggs on it, then beat 25: 


minutes ; add flour through a sifter and flavouring (finely 
grated peel of a small lemon), and beat ten minutes more. 
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Have buttered and papered tin ready, and bake at once ina 
quick oven for about 20 minutes. 


Cream Sponge Cake. 


4 teacupfuls flour. Flavouring. 
1 teacupful butter. 1 teacupful castor sugar. 
2 eggs. 4 teacup rich cream. 

A little baking powder. 


Beat butter and sugar to a cream, add the eggs well beaten, 
also cream. Slowly mix in flour and lastly baking powder. 
Bake in a moderate oven. 


Good Sponge Cake. 


10 oz. eggs. 5 oz. flour. 
8 oz. sifted sugar. 1 Jemon. 


Beat the eggs up—the yolks and whites separately till the 
‘whites are quite stiff and the yolks are nearly white. Then 
beat them together for 15 minutes. Mix in the sugar and 
‘flour gradually, and bake at once in a papered tin in a moderate 
oven after adding the rind and a teaspoonful of lemon juice. 


Katherine Roll. 


3 oz. Brown & Polson’s 2 oz. ordinary flour. 
Paisley flour. + teaspoonful vanilla 

1 tablespoonful hot water. essence. 

2 tablespoonfuls jam. 3 eggs. 


3 OZ. Castor sugar. 


Measure out ingredients. Butter and paper a square flat 
baking tin. Whisk the whites of the eggs to a stiff froth, then 
add the yolks one at a time, beating well; beat in the sugar 
till dissolved. Mix together the Paisley flour and ordinary 
flour, and add them along with the hot water and flavouring. 
Mix all lightly. Pour into the papered tin, and bake ina 
moderate oven for about 10 minutes. Turn out and spread 
on a sugared paper with a damp cloth beneath it. 

Spread with warm jam and roll up. 


N.B.—The success of this cake depends mainly on the 
eating and baking of the mixture. 
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Pound Cake No. 1 


4 lb. fresh butter. 4 eggs. 

1 teaspoonful baking 1 Ib. castor sugar. 
powder. 1 lb. sifted flour. 

6 to 8 oz. well-washed + of a nutmeg. 
currants. Candied peel. 


Beat the butter to a cream with the castor sugar, then work 
in the beaten yolks of the eggs, next the sifted flour previously 
mixed with a teaspoonful of baking powder, a quarter of a 
nutmeg grated and 6 to 8 oz. well-washed currants; then stir 
in a little finely shredded candied peel, and, lastly, the whites 
of the eggs beaten to a stiff froth. Bake 14 hours in a 
moderate oven. 


Pound Cake No. 2 (Much richer.) 


1 Ib. butter. 6 eggs. 
G oz. currants, raisins or 12 oz. sugar (castor). 
sultanas or cherries. 12 oz. fine flour. 
2 lemons. 


When this is thoroughly mixed, bake in small round hoops 
lined with three thicknesses of white buttered paper round and 
underneath the cake in a steady oven. A little bran or saw- 
dust should be put on to the baking tin underneath to prevent 
any risk of burning. If covered with almond and royal icing, 
this makes a capital birthday cake. For a smaller cake half 
the quantity of the above, 7.e., 4 lb. fresh butter, 6 oz. sugar, 
3 eggs or 4 if small ones, 7 oz. flour, 4 oz. fruit, grated peel 
of | lemon. 


Shrewsbury Cake. 


3 Lb. flour. 1 egg. 
1 loaf or castor sugar. 1 large tablespoonful baking 
4 oz. caraway seeds. powder. 


3 good dripping or lard. 


Bruise the caraway seeds very fine. Rub the lard or 
dripping well into the flour, then add the sugar and caraway 
seeds. Mix it into a paste with one egg, previously well- 
beaten. If not quite moist enough, add a small quantity of 
warm milk Flour your paste-board, and roll out thin. Cut 
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anto cakes with the top of a cocoa-tin or other lid. Prick 
‘them, lay them on a greased baking sheet, and bake in a 
brisk oven. Time, from 10 to 20 minutes. 


Cornflour Cakes. 


2 oz. flour (self-raising). 2 oz. cornflour, 
2 oz. butter. 2 Oz. castor sugar. 
1 egg. Flavouring. 


Bake about 15 minutes in a hot oven. These cakes are 
-Aelicious, but will not keep. 


German Biscuits. 


8 oz. flour. 4 oz. butter. 
2 oz. custard sugar. Apricot jam. 
White glace icing. A few cherries. 


Sieve the flour, rub in the butter, then add the sugar. 
Mix all well together, then turn the mixture on to a pastry 
board and knead it very thoroughly until it will stick together 
and form a smooth paste. The more it is kneaded, the better 
‘it will be when it can be shaped without crumbling ; roll it 
‘out about # in. thick ; stamp 1t out in rounds about the size 
-of the top of a wineglass. Lay these on a greased tin and 
bake in a slow oven till they are a pretty biscuit colour: 
‘epread a layer of jam on the underside of half the rounds and 
place a round with no jam on the top of each. 

Rub § lb. icing sugar through a hair-sieve. Put it in a 
very clean pan, over a slow fire, add very gradually enough 
warm water, or water and lemon juice, or any other flavouring, 
to make it just the thickness to coat a wooden spoon. The 
icing must only be just heated through. On no account let 
it boil or get too hot ; if-1t does, it will lose its pretty glossy 
appearance. 

Almond Cake. 


4 lb. almonds. 6 eggs. 
3 lb sugar. 


_ Blanch the almonds and pound them together with the sugar 
anto a paste. Mix the yolks of the eggs together with the 
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almonds and sugar. Beat the whites to a stiff froth, then 
mix it in lightly with the rest of the mixture. Pour into a 
pan, lined with paper and bake for a couple of hours in a well- 
heated oven. 


Make the remaining mixture stiffer for decorating cake. 


Empress Cake. 


6 oz. butter. Castor sugar. 

9 oz. fine flour. } teaspoonful bakin 
1 lemon. powder. 
4 oz. glacé cherries. 4 eggs. 


Cream together the butter and castor sugar, then add to it 
gradually and alternately the fine flour mixed with the baking 
powder and the grated rind of a lemon and four well-beaten 
eggs. Now put half the mixture into a cake tin lined with 
two thicknesses of buttered paper, and on this sprinkle 4 oz. 
halved glacé cherries—these should be very lightlv marinaded 
with lemon juice ; and then add the rest of the mixture. Bake 
in a quick oven for 10 minutes, then put in a cooler part of 
the oven for from 30 to 40 minutes longer. 


A Rich Easter Cake. 


4 eggs. 
4 lb. butter. # Ib. flour. 
4 oz. castor sugar. 4 Ib. currants. 
+ Ib. sultanas. 4 Ib. glace cherries. 
4 lb. citron peel. 2 oz. ground almonds. 


Beat the butter to a cream, mix with it the sugar, fruit, 
ground almonds, and spice. Now separate the whites from 
the yolks of the eggs, and beat them well; then mix them 
thoroughly with the other ingredients and add the flour stirring 
in, alternately first a little flour, then some beaten eggs, beating 
_the mixture all the time. Line a tin with double buttered 
paper, and when the cake is thoroughly mixed, turn it in 
and bake in a moderate oven for 14 hours or longer. Leave 
if for at least 24 hours before icing, as next directed. 

Almond wing: 


.--¢ lb. ground almonds. Orange flower water, 
1 egg. 4 lb. icing sugar. 
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Sift the icing sugar and beat the egg till light and frothy. 
Mix together the ground almonds and icing sugar, add a few 
drops of orange flower water, and mix to a paste with beaten. 
egg. Spread this evenly over the cake, and leave for some 
hours to dry—then cover with Princess’ Icing. 


Princess wing: 


3 Ib. icing sugar. White of one egg, 
4 lemon. 


Sift the sugar, add the lemon juice and white of egg to make 
it the consistency of Devonshire cream. Cover the cake with 
a coating of this—spreading it evenly with a silver knife which 
muxt be dipped in hot water. Leave the coat of icing till dry. 
Then colour the remainder a pretty pale rose or mauve. 


Christmas Cake. 


1 Ib. flour. A pinch of salt. 
} Ib. lard. 1 gill new milk, 
# lb. fruit (raisins or + lb. butter. 
currants). 4 lb. sugar. 
3 small tablespoonfuls 1 egg. 
baking powder. 1 lb. mixed peel. 


Mix flour and baking powder, and add all the dry ingre- 
dients. Beat up the egg and put into the milk. Pour into 
the cake and mix well, adding three drops of essence of lemon 
and three drops of essence of almonds. Bake 24 hours. 


Rich Plum Cake No. 1. 


1 lb. butter. 3 lb. moist sugar (brown). 

! Ib. flour. 4 eggs. 

1 Ib. currants. + lb. candied peel. 

} Ib. raisins. 2 oz. almonds. 

} teaspoonful salt. 1 teaspoonful spice (brown). 
1 oill brandy. 2 teaspoonfuls browning. 


Blanch and chop up almonds, cream the butter and sugar ; 
beat in each egg separately, and add other ingredients ; lastly, 
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the browning. Mix well. Put in cake tin, and bake in a very 
slow oven for 3 to 34 hours. 


Almond icing for cake: 


+ lb. ground almonds. Yolks of 2 eggs. 
2 oZ. icing sugar. 2 oz. castor sugar. 
Almond flavouring. 


Rub icing sugar through sieve. Mix ground almonds, 
castor sugar, and icing sugar together. . Beat up eggs (yolks) 
and gradually mix with dry ingredients stiffly. Knead till 
quite smooth, and add flavouring. Turn out on sugared 
board, and roll out to shape of top of cake. Let it dry before 
putting on. 


Royal or white icing: 


14 Ib. icing sugar. ].emon. 
3 to + whites of eggs. 


Put icing sugar through sieve. Whisk whites of eggs till 
frothy. Strain juice of lemon, and put in with sugar and a 
little of whites of eggs. Mix until the mixture runs off spoon. 
Beat it smooth. Put icing on cake, and smooth with warm 
knife. Place cake in warm place to dry. When dry, put on 
second coat of icing, smooth on with warm knifes, 


A Rich Plum Cake No. 2. 


1 Ib. flour. 3 |b. butter. 

% Ib. castor sugar. $ lb. currants. 

2 Ib. sultanas. % lb. cherries. 

2 Ib. mixed peel. 6 oz. sweet almonds. 

The rind of 2 lemons and } vill of caramel (if wanted 
2 oranges. very dark). 

1 teaspoonful salt. 1 pint brandy. 


Method: 


First line your cake tin with three or four layers of greased 
paper. Then put the butter and eggs into a large basin, and 
beat with a wooden spoon until soft and creamy. 
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Next, break each egg into a cup separately to see that 
each is good, then add and well beat into the butter and 
sugar. 

Chop the peel coarsely and half the cherries, shell and 
thinly shred the almonds, clean and stalk the sultanas and 
currants. : 

Mix all the fruit on a dish with the grated orange and lemon 
rinds and spices. 


A°Good Plum Cake. 


1 lb. butter. 2 oz. sweet almonds. 

1 lb. currants. 1 lb. fine sugar. 

8 eggs. 1 lb. sultanas. 

14 lbs. flour. + lb. lemon peel. 

4 tablespoonfuls water. 1 teaspoonful baking powder 


A small nutmeg. 


Cream the butter. Mix butter, sugar, eggs and water 

together, then gradually add the flour mixed with the baking 

owder. Lastly, add the fruit, lemon peel, an1 nutmeg. Bake 
in a slow oven for about 5 hours. 


Excellent Plain Plum Cake. 


1 lb. flour. t lb. butter. 
} Lb. lard. 4 lb. currants or sultanas. 
6 oz, sugar. 1 teaspoonful carbonate of 
2 eggs. soda. 
| teaspoonful baking Milk. 

powder. A little candied peel. 


Mix well. Bake in a moderately hot oven. Time, 
1? hours. 


Plum Cake without Eggs. 


6 cupfuls flour. t cupful butter. 

1 cupful milk. 1 oz. treacle. 

1 oz. moist sugar. 4 lb. sultana raisins. 

$ lb. currants. 2 tablespoonfuls baking- 


4 oz. lemon peel. powder. 
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Soften the butter and add the other ingredients, the lemon 
peel should be cut very small. Mix all well together and bake 
in a papered tin about 14 hours. 


Delicious Cake. 


4 Ib. flour. 2 lemons. 

2 teaspoonfuls baking 3 lb. cornflour. 
powder. # lb. butter. 

4 lb. castor sugar. 5 eggs. 


A little milk. 


Mix together thoroughly the flour, cornflour, and baking 
powder. Beat up the butter to a cream, then add the castor 
sugar, and beat these up till quite white and light ; then add 
the five eggs, beating one in thoroughly before adding the next, 
and when these have all been added, mix in the flour and the 
thinly peeled rind of two lemons finely chopped, and mix it 
into a rather soft batter with a little milk. Have ready some 
small pattv tins greased with a little lard and drop a dessert- 
spoonful into each, and bake in a warm oven for 5 minutes. 


Chocolate Swiss Roll No. 1. 


4 oz. butter. 4 oz. grated chocolate. 
1 gill milk. 2 eggs. 
2 oz. flour. | oz. ground rice. 

For wing : 


Equal quantities of butter and sifted sugar and a spoonful 
of cream. 

Cream 4 0z. butter and dissolve 4 oz. grated chocolate in 
1 gill of milk and add to the butter the volks of the2 eggs. 
Sift together 2 oz. of flour, ] oz. ground rice, and sift it into 
the chocolate mixture ; then stir in lightly the whites of the 
two eggs beaten to a froth. Have ready a shallow buttered 
tin, pour the mixture evenlv into this, and bake for about 
10 minutes ; then, when you take it out, spread it with the 
following icing, roll it up tightly and quickly. It is better 
just to trim off the edges, as these are apt to get hard and 
brittle and prevent the cake from rolling up properly. 
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For the icing, rub together till smooth equal quantities 
of butter and sifted sugar, then adda spoonful or so of 
cream working it till quite creamy, and use. Naturally, the 
amount of cream must depend on the quantity of icing 
required. 


Chocolate Swiss Roll No. 2. 


2 eggs. Vanilla. 
3 oz. sifted sugar. 1 oz. grated chocolate. 
1 eggspoonful baking 4 oz. flour. 
powder. 2 oz. fresh butter. 
5 oz. icing sugar. A few drops of liqueur. 


Brush over a Swiss roll tin with warm butter and line it 
with buttered paper and dust it with flour and sugar equally 
mixed, Break two eggs into a mixing basin, add 1 oz. grated 
chocelate. Whisk the eggs for 6 minutes, then put in 3 oz. 
of sifted castor sugar, and whisk all together for 10 minutes. 
Pass 4 oz. flour through a sieve with an eggspoonful of baking 
powder. Stir these lightly into the mixture, spread it out on 
the prepared tin, and bake ina quick oven for about 10 minutes. 
Turn out as soon as cooked, trim the edge and roll up the 
cake ; then when it is cool, unroll it and spread it with this 
cream and roll it up again. Put 2 oz. fresh butter into a 
basin till rather soft ; then add 5 oz. icing sugar that has been 
passed through a sieve, a few drops of vanilla, and a few drops 
of liqueur. if hked. Beat till creamy; then use as directed. 


Swiss Roll. 


2 egys. 3 oz, sifted sugar. 
2 oz. flour. i teaspoonful baking 
powder. 


Whisk the eggs and sugar till creamy and light (about 
20 minutes), mix in the flour lightly, do not stir or beat, sprinkle 
in the baking powder. Pour at once into a buttered tin, 
bake about 10 minutes. When baked, lay on a sugared 
paper, spread the bottom of the cake with warm jam, turn 
the edges neatly and roll up while warm. The above mixture 
makes a nice sandwich cake baked in round tins. 
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Berlin Sandwich Cake. 


6 eggs ; their weight in butter, sugar, and flour. 


Cream the butter and the sugar, add the yolks of eggs 
and then flour, and, lastly, the stiff whites of eggs. Bake 
in two shallow round tins. Turn out and one should be 
bottom side up. Put a layer of chocolate icing on it and 
place the other cake on the icing. Then ice the whole 
of both cakes so that it will look like one cake. Do this 
while the cakes are still warm and the icing will dry 
sooner. 


Chocolate icing : 


2 oz. Van Houten’s cocoa. 2 whites of eggs. 
4 Ib. castor sugar. Vanilla essence. 


Mix thoroughly and use as directed. If too stiff, add a 
little water, but do not make the icing too thin for between the 
cakes. 


Sponge Roll. 


4 eggs. 1 tablespoonful flour. 
A pinch of salt. 21 tablespoonfuls sugar. 


Beat the eggs separately. Mix sugar with the yolks; then 
add the flour and last of all the whites. Essence. Pour 
into a flat tin and bake. When done, spread with jam and 
roll up. Serve on a dish and pour over custard, mixed with 
a glass of wine. 


Tipsy Cake. 


A shilling sponge cake. 1 gill whipped cream. 

2 oz. pistachio nuts. 1 gill brandy. 

} lb. raspberry jam. 1 pint rich boiled custard 
+ French plums. crystallised fruits. 


1 gill sherry. 


Cut the cake in four pieces across, spread each slice thickly 
with raspberry jam, and join it together again. Place it in 
a glass dish, and soak well in the wine and brandy, pouring a 
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little over at atime. When all the liquid is soaked up, blanch 
the pistachio nuts by pouring over them boiling water : the 
skins will then slip off, and the nuts will be a bright green 
colour., Stick them all over the cake, so that it looks hke a 
porcupine, and arrange a pink pear or some other pretty 
crystallised fruit on the top. Pour over it a thick custard, 
and decorate it with more fruits or pieces of stewed French 
plums. Whip the cream, and sweeten it a little, if liked; it 
may be coloured pink. Place on the top of custard in little 
rocky heaps. 


Cherry Cake No. 1. 


Line a cake tin with double buttered paper and dust over 
with equally mixed sugar and flour. 


4 lb. butter. 4 lb. castor sugar. 

6 eggs. 10 oz. flour. 

1 teaspoonful baking 4 lb. glacé cherries. 
powder. 


Beat the butter to a cream, add the sugar and continue 
beating for 12 minutes, yolks of eggs, each put in separately 
with three minutes’ beating between each. Then add the 
flour which has been passed through a sieve with the baking- 
pomue the cherries halved and shaken in a floured cloth, 
astly, the stiffly whipped whites of egg. Pour the mixture 
into a tin and bake for 14 hours. 


Cherry Cake No. 2. 


4 oz. butter. 1 small lemon. 

4 oz. castor sugar. 2 eggs. 

4 |b. sifted flour. 1 small teaspoonful baking 
2 tablespoonfuls cold milk. powder. 


+ lb. cherries. 


Put the butter into a mixing basin, beat it till soft and 
creamy with the grated rind of a small lemon and 4 oz. castor 
sugar. Beat for 10 minutes, then work in two yolks of eggs, 
add gradually $ lb. sifted flour, a} Jb. cherries (floured), two 
tablespoonfuls of cold milk, a small teaspoonful of baking 
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powder and, lastly, the whipped whites. Bake ina papered 
tin. 


Gateau a la Lady Batimore. 


4 eggs; their weight in sugar. 
4 oz. dried and sifted flour. 1 lemon. 


For the Cream. 


4 oz. butter. 2 oz. finely chopped 
walnuts. 
4 oz. honey. 4 oz. icing sugar. 


4 oz. finely chopped walnuts. 1 tablespoonful noyau. 


Oil and sift sugar over three small round tins of equal size. 
Beat four eggs with their weight in sugar for twenty minutes, 
adding gradually the juice of a lemon; when the batter is 
stiff and spongy, whisk in very gradually 4 oz. of dried and 
sifted flour and 2 oz. of finely chopped walnuts. Divide the 
cake batter into the prepared tins and bake them about half 
an, hour in a moderate oven. When the cakes are quite cold, 
trim the tops evenly and place them one on the other with 
the following cream between each layer. 


Cream: Cream 40z. butter in a basin with 4 oz. icin 
sugar and 4 oz. honey, add a tablespoonful of noyau an 
4 oz. of finely chopped walnuts. Coat the cake with icing 
made with 6 oz. to 8 oz. of icing sugar and the juice of a 
lemon. 


Lafayette Cakes. 


1 teaspoonful baking powder. 6 oz. sugar. 
6 oz. butter. 6 oz. flour. 
3 eggs. 


Put 6 oz. butter and 6 oz. sugar into a warm bowl, beat with 
a wooden spoon till light. Add one egg, then beat another 
egg, then beat again. Then mix in 6 oz. flour, one teaspoonful 
of baking powder. Add a little flour to the eggs, then beat 
ina third egg. Sift in the remainder of the flour, beat well for 
a few minutes, then put into a well buttered shallow tin and 
bake for 10 or 15 minutes in a good oven. Take out and lay 
ona sieve to cool. Cut into strips 3” long by 14” broad. Then 
ice with any glacé icing preferred. 


120 DAINTY CONFECTIONS. 


Richmond Chocolate Cakes. 


4 oz. butter. A little milk. 

4 oz. chocolate powder. 1 cupful fine sugar. 

2 teaspoonfuls baking 1 cupful flour. 
powder. 3 eggs. 


Mix the dry ingredients, add the beaten butter, then the 
beaten eggs, and lastly, a little milk. Place in a well buttered 
tin and bake in a moderate oven. 


Sandwich Cake. 


2 oz. butter. 1 teaspoonful baking powder. 
2 eggs. 4 oz. sugar. 
4 oz. flour. 


Beat butter and sugar to a cream. Add the eggs well 
beaten, the flour and a teaspoonful of baking powder. 


Pour into two round shallow tins and bake in a quick oven 
for 20 minutes. 


Cream Cakes. 


4 oz. butter. 4 07%. sugar. 
4 oz. flour. 1 egg. 
2 teaspoonfuls apricot jam. 2 tablespoonfuls cream. 


Mix the whole well together, and drop small quantities of 
the mixture on a flat, buttered baking tin; remove from the 
oven when they are a light brown, and roll them up while 
they are still soft. To keep them nice and crisp, they should 
be put in an airtight tin. 


Fluffy Cakes. 


4 lb. cornflour. 2 eggs. 
1 teaspoonful baking + lb. castor sugar. 
powder. 6 oz. butter. 


Essence of vanilla. 


Mix together the cornflour and castor sugar, and a teaspoon- 
ful of baking powder ; beat the butter to a cream, and add to 
it gradually the above ingredients, the two well beaten eggs, 
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and lastly a little essence of vanilla. Bake for 10 minutes in 
buttered tins. 


Interlaken Snow Cake. 


4 lb. sugar. 1 teaspoonful sal volatile. 
5 oz. fresh butter. 4 |b. potato flour. 


3 large eggs. 


Cream the butter and sugar until quite white, then add the 
eggs one at a time, stir in the flour and add the sal vola- 
tile last. Pour the mixture into around shallow tin (about 
2” deep) lined with buttered paper. The cake must be of a 
biscuit colour when done. When the cake is quite cold, whip 
up a cupful of cream as stiffly as possible without turning it to 
butter. It must be sweetened with a little castor sugar 
flavoured with vanilla. Spread this on the top of the cake, 
then get some meringues (about three) bought at any confec- 
tioners’, and break them up into small pieces and put on the 
top of the cream. 


The potato flour can be procured in small packets from any 
good grocer. 


Raspberry Cake. 


To be made fresh and used the same day : 


4 oz. butter. 2 packets blancmange powder. 
1 teaspoonful baking 1 oz. eggs. 
powder. 4 oz. sugar. 


Raspberry essence. 


Cream the butter with the sugar and add the eggs one at 
a time and beat the mixture well. Add the raspberry blanc- 
mange powder, the baking powder, and the essence, and colour 
a salmon colour with cochineal. Chop the cherries and add 
them to the mixture. Divide the mixture into three portions 
and bake in three well-greased round tins for about 10 to 15 
minutes. When cold, they must be placed one on top of 
the other with the following mixture between each. 


1 gill thick cream. Vanilla. 
1 oz. castor sugar. 1 white of egg. 


Beat up with a whisk until quite stiff, then spread between 
the cakes, and a few drops on the top with your cherries on 
the dots. 
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Russian Cake. 


8 oz. castor sugar. Coffee essence. 

6 oz. flour. 5 oz. butter. 

Vanilla. 7 eggs. 
Cochineal. 





RvuSSIAN CAKE. 


Line three small baking tins with greased paper. Break the 
eggs into a basin, add the sugar, place the basin over a pan 
of boiling water, and beat the mixture for 10 minutes ; 
then move the basin to the table, and beat until the mixture 
is thick and ropy. Melt the butter, then add half of it and 
half of the flour to the eggs, etc., stirring them in lightly ; then 
add the rest of the flour and the butter. Divide the mixture 
into three basins. Colour one a deep pink with cochineal, 
colour the second deep coffee colour, and leave the third plain. 
Put the mixture into the prepared tins, and bake until the 
cakes feel firm and spongy. Cut them into small pieces of all 
shapes and sizes. Melt a little apricot jam, stir in the cake. 
Line a long narrow tin with grease-proof paper, pack in the 
cake mixture, blending the colours prettily. Put a lid or dish 
on the tin with weights. Leave it for some hours, then brush 
the top of it with melted chocolate. When this is set, cut 
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the cake into finger-shaped pieces, or, if preferred, into small 
squares. This cake is pretty when each sponge is cut into 
long pieces one inch wide and thick, so that each piece forms 
a square when cut. (See Illustration.) 


Cornflour Cake. 


2 oz. butter. - 1 teaspoonful baking powder. 
2 oz. flour. 4 oz. cornflour. 
Grated rind and peel } 2 eggs. 

lemon. 4 oz. sugar. 


Cream the butter and sugar, whisk them well, gradually 
add the cornflour, eggs, lemon rind, and, lastly, the flour 
mixed with the baking powder ; pour into paper lined tin and 
bake about half an hour. 


Danish Cakes. 


34 oz. butter. 13 oz. finely chopped almonds. 
1 egg. 24 Oz. sugar. 
+ lb. potato flour. 


Beat the butter and sugar to a very white cream, then 
add the egg, potato flour, and finely chopped almonds. Beat 
well together for a long time, and then with teaspoon put the 
mixture in little dots on a flat tin and bake the cakes a pale 
brown, in rather a hot oven. 


Walnut Cake No.1. 


+ lb. butter. + lb. sugar. 
3 eggs. + |b. flour. 
1 oz. cornflour. 1 teaspoonful baking powder. 


Bake in layer tins as flat as possible. 
For the filling : 
1 dessertspoonful cornflour. Enough milk to make a" 


Chopped almonds. stiffish paste. 
1 yolk of egg. 


Just bring it to the boil, then spread in layers on the cake, 
ice the whole with liqueur icing and decorate with walnuts. 
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Walnut Cake No. 2. 


4 oz. walnuts. 4 oz. flour. 
4 lb. castor sugar. Orange flower water. 
12 eggs. 


Pound the walnuts till smooth with a little orange flower 
‘water ; place them in a bowl. Add half a pound of castor 
‘sugar and stir well. Add gradually the yolks of 12 eggs 
and beat until light and white, then add 4 oz. flour and the 
stifiy whipped whites, and bake at once in a plain mould. 
When cold, cut into slices and spread with the filling given 
below, place the slices together, ice with vanilla water icing, 
and garnish with half walnuts and angelica. 

For the filling: Beat 4 oz. butter to a cream‘and 4 oz. castor 
sugar, 4 oz. pounded walnuts and a few drops of vanilla. 

For the icing: Whip the white of an egg till stiff, add 2 
teaspoonfuls cold water, 3 oz. sifted icing sugar and vanilla 
essence to taste. Whip well together till smooth and spread 
on the cake with a palette-knife. 


White Cakes. 


4 oz. butter. 4 eggs (whites only). 
1 teaspoonful essence of 1 teacup flour. 

lemon. 2 teaspoonfuls cream of 
1 teaspoonful bicarbonate of tartar. 

soda. 1? teacupfuls flour. 


Mix sugar and butter well, add flour already mixed, cream 
of tartar and soda, one cup of water, one teaspoonful of essence 
oflemon. Mix well together, whip the whites to a froth, and 
add to the other mixture. Divide into two portions and bake 
in round, shallow tins. To make half the cake dark, put 
half a cup of sugar only, half a cup of golden svrup, fill the 
cup with water. Instead of the lemon essence, put spices 
{a matter of taste), and the yolk of the eggs used above. 


Parisian Coffee Cake. 


4 eggs. 1 tablespoonful coffee. 
} lb. cornflour. + Ib. castor sugar. 
1 Ib. icing sugar. 1 teaspoonful baking powder. 


4 lb. fresh butter. 
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Grease well a shallow round cake tin with clarified butter, 
separate the yolks from the whites of the eggs. Beat the 
yolks and sugar together for 10 minutes, mix the baking 
powder with the flour, whisk the whites to a stiff froth, stir 
the flour gradually into the eggs and sugar, lightly stir the 
whites into the mixture, pour into the cake tin and bake ina 
quick oven for 25 minutes. When baked, turn it out on to 
a wire-sieve or rear it up to allow the steam to escape. When 
thoroughly cold, ice and decorate. Pound and rub 1 Ib. icing 
sugar through a fine wire-sieve, put 4 |b. of fresh butter in a 
basin and work it with a wooden spoon; add to it a little at a 
time the icing sugar and beat it to a smooth cream, then 
gradually add one tablespoonful of coffee. Cut the top of the 
cake even, coat the sides with the icing mixture with a palette- 
knife dipping this in hot water occasionally to make the 
surface smooth. Then ice the top of the cake, place the 
remainder of the icing in a forcing bag and decorate according 
to taste. 


Cheap Seed Cake. 


+ lb. good beef suet. i |b. brown sugar. 
2 lb. flour. Caraway seeds. 
A little barm. 2 eggs. 


Rub the suet and brown sugar into the flour, add some 
caraway seeds and a little barm mixed into a nice smooth 
dough with some warm milk and a pinch of salt; put into a 
well greased cake tin and bake. This is really a sweet kind 
of bread. Add two well-beaten eggs in the above mixture. 


Fig Cake. 
13 cups flour. 1 cup sugar. 
3 tablespoonfuls melted 1 teaspoonful creain of 
butter. . tartar. 
4 teaspoonful bicarbonate 1 egg and milk to fill the 
of soda. cup. 


Mix the flour, cream of tartar and’soda. Sift them through 
a sieve, add the sugar and a pinch of salt, and mix all dry. 

Break the egg into the cup you used to measure the flour 
and sugar and pour in enough milk on the egg to fill the 
cup, and add to the sifted flour,sugar,etc., after stirring in the 
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eggy milk to the flour; add the butter melted, and lemon 
essence to taste, stir all well together. Bake in two flat 
buttered tins. 


For the wing: 


1 cup of icing sugar. Milk. 
6 fine Turkey figs (Crosse 1 dessertspoonful melted 
and Blackwell’s bottled). butter. 


Lemon, essence. 


Take the icing sugar and enough milk to make this amount 
of sugar into a thick stiff paste, and flavour to taste with 
lemon essence ; last of all add a dessertspoonful of melted 
butter. Mince fine size Crosse and Blackwell’s fine Turkey 
figs that you get in bottles, and add to these minced figs a 
small quantity, that is one or two spoonfuls of the icing 
mixture to bind the figs together. When the two cakes are 
baked, turn out of their tins, spread the figs smoothly over 
the top of one cake, then place the other cake on top of the 
figs, sandwich fashion, and spread your sugar and milk, icing 
smoothly and evenly over the top of the cake. The cake is 
now ready. Do not make the icing long before you spread 
it on the cake. 


Chocolate icing : 


teaspoon coftee essence. 


2 teaspoontuls cocoa or 
cup icing sugar. 


2 tablespoontuls strong 
made black cofiee. 


! 
] 


If icing is used, use less milk—just enough milk to make a 
thick stitt icing. 


Cookies. 
1 cup castor sugar. 1 teaspoon, lemon essence. 
1 cup flour. 1 teaspoonful cream of tartar. 
2 eggs. £ oz. butter. 


1 tablespoonful water. 


Mix all well together, add enough flour to make it just stiff 
nough to roll out. Roll out } inch, cut into rounds and 
ut slices of lemon veel on top and bake in flat tins. 
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Petits Gateaux a la Martingales. 


3 eggs. 2 oz. dissolved butter. 
4 oz. sifted sugar. 4 oz. flour. 
6 oz. sugar (for caramel). Browned chopped almonds. 


Whisk the eggs in an egg bowl over boiling water till they 
are warm and light, whisk in 2 oz. of dissolved butter, 4 oz. of 
wifted sugar, and 4 oz. flour. Bake them in rather large 

_bouchée moulds. When they are turned out, take a portion 
from the centre, at the top of the cake, thus leaving a border. 
Boil 6 oz. of sugar to caramel, dip the cakes in, and sprinkle 
them with browned chopped almonds. Press whipped cream 
through a rose pipe on the centre of each and dish them on a 
fancy paper. 

Butter Cakes. 


4 oz. flour. 3 eggs. 
2 oz. butter. 1 teaspoonful baking powder. 
2 oz. castor sugar. 


Sift together the flour and baking powder. Meanwhile beat 
the butter and castor sugar to a cream : then add in three eggs, 
lightly beaten, and beat this all well together, finally adding 
in the flour. Have ready a buttered and papered tin, pour 
in the mixture, and hake in rather a sharp oven for 20 
or 30 minutes. If liked, the mixture can be divided, when 
the cakes will take from 10 to 15 minutes to bake. 


Angel Cake. 


3 oz. flour. } teaspoonful vanilla. 
6 oz. icing sugar. 1 teaspoonful cream of tartar 
6 eggs. 

Sift together 2 oz. fine drv flour with one teaspoonful of 
cream of tartar, sifting it two or three times to get it well 
blended, and sift 6 oz. icing sugar. Beat the whites of six 
eggs with a pinch of salt to the stiffest possible froth ; then 
mix in lightly and quickly first the flour, then the sugar, 
lastly half a teaspoonful of vanilla. All these should be added 
from below and slice rather than beat in. 


Remem ber that once the beating has begun it must not 
be stoppe d till the whole thing is blended and perfectly light. 
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Bake in a bright new greased tin, one with a tube in the 
centre is best. Bake in a moderate oven for 20 to 30 minutes, 
and be very careful not to jar it or move it in the process. 
Test it with a match or thin slip of wood before taking it out 
of the oven, and do not let it get too dark a colour. Let it 
rest for a few minutes before turning it out, then loosen by 
slipping the knife round the sides and tilt it, when it will 
drop out itself. It should be eaten fresh and not with a knife, 
but lightly torn apart. 


Cream Buns. 


4 oz. flour. 4 oz. butter. 
2 oz. sugar. 2 large eggs. 
} pint water. A little salt. 


Make some choux paste with the flour, butter, sugar, eggs, 
water, and a little salt. Put the water, butter, salt, and sugar 
into a stewpan, and when they boil, sift in the flour. Let it 
simmer 10 minutes. Now let it cvol a little. Then beat the 
eggs in, one at a time ; add any flavouring liked and shape the 
paste into bun forms and bake them for a quarter of an hour. 
When they are cool, cut them one side, scoop out the soft 
part, and fill them with whipped cream. Kelairs are made 
with the same paste and baked in the same manner, but they 
are shaped like Savoy biscuits. They are filled with cream, 
jam, or custard, and are covered with chocolate or coffee 
icing. To get them to form little buns, put the mixture into 
a strong paper forcing bay and force it out into small heaps. 


Rich Currant Cake. 


1 Ib. butter. A little spice. 

] Ib. castor sugar. 1} Ib. flour, 

9 egys. 1 Ib. currants. 

4 oz. citron, 4 oz, candied peel. 


! oz. sweet almonds. 


Work the butter to a cream and dredge in the flour. Add 
the sugar, currants, candied peel (which should be cut up into 
neat slices), and the almonds which should have been blanched 
and chopped, and mix all well ‘together. Whisk the eggs 
and let them be thoroughly blended with the dry ingredients. 
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Beat the cake well for 20 minutes and put into a round tin 
lined with buttered paper. Bake it from 14 to 2 hours and 
let the oven be well heated when the cake is first put in, as, 
if this is not the case, the currants will sink to the bottom. 
To make this preparation light, beat the yolks and whites of 
the eggs separately and add separately to the other ingre- 
dients. A glass of wine may be added if desired, but is not 
necessary. 


Rice Cake. 


¢ lb. butter. + Ib. fine sugar. 
+ Ib. ground rice. 3 oz. flour. 
2 eggs. 1 lemon. 


&& 
4 teaspoonful baking powder. A little milk. 


Cream the butter and sugar together—add flavouring. 
Whisk the eggs and add with the rice. Stir in the flour and 
baking powder, and beat well. Add a little milk, pour into 
a tin lined with paper, and bake in a moderate oven for about 


1} hours. 
Small Rice Cakes. 
4 lb. ground rice. 4 Ib. flour. 
+ Ib. lard. 4 lb. castor sugar. 
3 eggs. Grated rind of a lemon and 


1 teaspoonful baking powder. a little juice. 


Mix all together, adding eggs, well-beaten, last. Drop 
mixture in small patty pans (well greased) or on baking sheet ; 
bake in brisk oven, till done. 


Buckingham Rice Cakes. 


12 eggs. # lb. castor sugar. 
4 lb. ground rice. 1 wineglass orange flower 
2 lemons. water or brandy. 


Beat the yolks of 12 eggs for 20 minutes, then add to 
them three-quarters of a pound of fine castor sugar, and mix 
them well together. Stir into this half a pound of ground 
rice, 3 wineglass of orange flower water, or one of brandy, 
and the grated rinds of twolemons. Now add seven whites of 
the eggs beaten to a snowy froth, and stir all well together 
for a quarter of an hour. Put the mixture into a hoop lined 
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with buttered paper, and cover with paper. Set in a good 
oven for about 30 minutes. 


Fruit Short Cake. 


3 heaped teaspoonfuls baking Bottled or canned fruit. 
powder. 1 quart flour. 
1 oz. butter. 1 pint milk. 
Thick cream. 


Sift together three heaped teaspoonfuls of baking powder 
with one quart of flour and rub into it 1 oz. butter. Work 
this into a paste with one pint of milk, but do not attempt to 
roll it ; just pat it with the palm of your hand on the baking 
tins to the depth of about aninch. Bake slowly till the cakes 
begin to increase the heat. When cooked, split the cakes and 
butter them generously while hot, and cover with fresh or 
canned fruit previously marinaded for an hour in a little lemon 
juice and sugar. Put the cakes together again and serve at 
once. 

If preferred, omit the butter and spread the cakes with the 
fruit mashed with thick cream. Strawberries bottled in 
syrup, or canned apricots, or peaches are particularly good 
done in the latter way. 

Swiss Cake. 

1 Ib. arrowroot. 4 Ib. pounded white sugar. 

4 lb. butter. 6 eggs. 

Essence of almonds, vanilla, or lemon. 

Beat the butter to a cream ; stir in the sugar and the arrow- 
root gradually, at the same time beating the mixture. Whisk 
the whites of the eggs to a stiff froth, and add them to the 
other ingredients, beating them all for 20 minutes. Put in 
the flavouring ; pour the cake into a buttered mould, and bake 
in a moderate oven for one hour to one hour and a, half. 
Half the quantity of everything makes a very nice little cake. 


Alexander Cake. 


7 eggs. 1 teaspoonful baking powder. 
1 lb. castor sugar. A pinch of salt. 
4 lb. ground almonds. 2 lemons. 


4 Ib. dried flour. 
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Prepare a cake tin by brushing it over with warm butter. 
Line it with buttered paper, and dust it over with flour, 
castor sugar equally mixed. Well whisk the whites of seven 
eggs, with a pinch of salt added, and beat the yolks of seven 
eggs, but separate from the whites. Tothe yolks put 1 Ib. 
castor sugar that has been passed through a sieve and 
heat them for 15 minutes. Add the grated rind of two 
lemons and strained juice of one, and } lb. ground almonds. 
Mix thoroughly. Then stir in gradually 4 Ib. dried flour 
that has been passed through a sieve with half teaspoonful of 
baking powder. Lastly add the stiffly whipped whites of the 
eggs and bake in a rather hot oven till a nice light brown. 


Luncheon or Dripping Cake No. 1. 


4 oz. good clarified dripping. 4 oz. creme de riz. 
4 oz. sultanas. 4 lb. flour. 

1 egg. 2 oz. sugar. 

1 teaspoonful baking powder. Milk. 


Mix together 4 oz. of good clarified dripping and 4 oz. 
creme de riz, 4 oz. sultanas, 41b. flour, 1 egg, 2 oz. sugar, and a 
teaspoonful of baking powder, and sufficient milk to make it 
into a nice dough. Pour the mixture into a buttered tin, and 
bake for 30 to 40 minutes. Serve, dusted with sugar. 


Luncheon Cake No. 2. 


2 Ib. flour. 4 Ib. sugar. 

4 ib. currants. + Ib. butter. 

A little grated nutmeg. 1 gill milk. 

4 teaspoonful carbonate 3 or 4 eggs. 
soda. 


Beat the butter to a cream. Add all the dry ingredients, 
whisk the eggs to a froth and add. Stir all well together, 
beat for 10 minutes, and bake in a buttered tin. 


Seed Cake No. 1. 


4 |b. butter. 4 |b. eggs. 
4 Ib. flour. 1 oz. caraway seeds. 
6 oz. castor sugar. 1 teaspoonful baking 


powder. 
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Cream the butter, add the sugar and the yolks of the eggs ; 
then the flour, seeds and baking powder; lastly the stiff whites 
of eggs. Pour the mixture into a tin lined with buttered 
paper, and bake one hour. 


Seed Cake No. 2. 


2 oz. lard. 4 oz. flour. 
1 cupful flour. 1 cupful sugar. 
1 cupful ground rice. 2 teaspoonfuls baking 
Caraway seeds. powder. 
2 eggs. 


Mix all with two eggs well beaten, add a little milk 
flavoured with lemon essence. 


Iced Coffee Cake. 


Icing : 
4 eggs. 4 oz. castor sugar. 
3 oz. fine flour. 1 teaspoon baking-powder. 
3 oz. butter. 7 oz. lcing sugar. 
Strong coffee. Vanilla. 


Beat the yolks of the eggs with castor sugar until they are 
quite pale, then sift in gradually the fine flour which must 
have been dried and sifted and mixed with the baking powder. 
Lastly the whites of the eggs beaten to a stiff froth. Bake 
in three round tins of same size and divide the mixture 
equally between them. When cold, spread two cakes with 
icing, lay one on the other and the third on the top ; cover all 
over with icing made as follows : 


Stir 3 oz. butter into 7 oz. icing sugar till it is the consistency 
of cream ; add by degrees strong coffee to taste—flavour with 
vanilla. 


Chocolate Nut Cookies. 
1 tablespoonful of grated 1 cupful seeded raisins. 


chocolate. 2 tablespoonfuls butter. 
$ cup milk. 1 cupful chopped nut. 
1 teaspoonful of powdered 1 cupful sugar. 


cinnamon. 1 egg. 
1 teaspoonful baking soda. 1 cupful flour. 
1 teaspoonful vanilla. 
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Cream the butter and sugar together. Add the eggs well 
beaten. Mix the flour, soda, cinnamon and chocolate together, 
and add them alternately with the milk. Stir in the raisins, 
nut and vanilla. Drop in teaspoonfuls on buttered tins, and 
bake in a moderate oven. ! 


Currant Cake. 


4 oz. butter. 3 lemon. 

4 oz. castor sugar. 2 eggs. 

7 oz. flour. 1 teaspoonful baking powder. 
4 oz. dried currants. A pinch of salt. 

2 oz. cut up citron. 4 tablespoonfuls milk. 


Prepare a cake tin by brushing it over with butter and 
lining it with buttered paper. Put 4 oz. butter into a 
mixing basin with half of a lenion and beat it till it is soft and 
creamy. Then add 4 oz. castor sugar and continue beating 
for 10 minutes. Work in one at a time the yolks of two 
eggs. Pass 7 oz. flour through a sieve with a teaspoonful 
baking powder. Shake 4 oz. dried currants ina dried cloth. 
Whip the whites of the eggs stiffly with a pinch of salt. 
Put these and the flour in alternate spoonfuls into the 
cake mixture, lastly the currants and 2 oz. cut up citron, 
adding 4 tablespoonfuls of milk. Bake in a moderate 
oven for about an hour. 


Raisin Cake. 


4 oz. raisins. 4 oz. butter. 

4 oz. castor sugar. 2 eggs. 

4 Ib. flour. Vanilla. 

4 teacupful milk. 1 teaspoonful baking powder. 


Prepare the tins as above. Stone and chop four ounces 
of raisins. Put four ounces of butter into a mixing basin, beat 
it till soft and creamy, add four ounces of castor sugar, and 
beat for 12 minutes. Work in two eggs, one at a time ; sift 
in half a pound of flour ; add the chopped raisins and a few 
drops of vanilla, also a teaspoonful of baking powder and 
half a teacup of milk. Bake in a moderate oven for about 
15 or 20 minutes. 
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Tunbridge Cakes. 


4 oz. butter. + Ib. flour. 
3 oz. castor sugar. Eggs. 


Rub 4 oz. butter into 4 lb. flour with 3 oz. castor sugar. 
Moisten, with sufficient well-beaten egg to make a stiff paste, 
roll it out very thin, and cut it into rounds with a fluted 
cutter. Prick with a fork, brush each with white of egg, and 
sprinkle over them a few caraway seeds. Bake ona flat tin 
for about 20 minutes. If caraway seeds are not liked, use 
almonds split in halves. 


Brunswick Cakes. 


+ lb. butter. 2 oz. sugar. 

% lb. flour. 4 Ib. currants. 

2 oz. mixed peel. 1 lemon. 

2 eggs. 1 teaspoonful baking 
A little milk. powder. 


Mix the ingredients to a stiff paste. Drop it on a baking 
sheet in pieces the size of a walnut. Bake them for 20 minutes 
in a brisk oven. 


Polo Cakes. 


Rich short-crust pastry. 3 eggs and | extra yolk. 

The weight of three eggsin 1 teaspoonful baking powder. 
butter, flour and castor 1 tablespoonful almonds. 
sugar. 3 oz. almonds. 

A little pink or white icing. Red currant jelly. 


Line some patty tins with the pastry. Cream the butter 
and sugar, then add the eggs and yolks, one by one, beating 
each well in. Sieve together the flour and baking powder, 
and add this lightly to the mixture. Lastly add the milk. 


Fill the pastry-cases three parts full of the mixture, and 
bake them in a moderate oven until they are a pale biscuit 
colour, and set. ; 

Turn them out of the tin; when cold, turn them over and 


brush the chopped almonds, leaving a round space without 
any just at the top ; on this force a neat round of icing. 
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Tennis Cake. 


Bake a, cherry cake in a buttered tin loaf mould, and when 
perfectly cold, cover with an half inch layer of almond icing, 
and when set, cover this with green royal icing. Mark out 
the courts with plain royal icing, stretch a net across on two 
fancy pins, and, if possible, arrange balls and racquets in spun 
sugar or piping at the ends. 


Cocoanut Cakes. 


4 lb. butter. + lb. sugar. 
4 eggs. 4, 1b. flour. 
4 oz. dessicated cocoanut. 
Icing: 
1 lb. icing sugar. 1 lemon. 


2 whites of eggs. 


Beat to a cream the butter, then add to this the sugar, the 
well-beaten yolks of fonr eggs, 4 lb. flour, the dessicated coco- 
anut, and lastly, the stiffly whipped whites of the four eggs. 
Put the mixture in 4 buttered saucers and bake ina very 
slow oven, and when, cooked turn them out, and while hot pile 
them up on top of one another, spreading a layer of icing and 
cocoanut between each slice—covering the whole cake with 
icing, and sprinkling the top with cocoanut. 


For the 1cing: Beat together one pound icing sugar, the 
juice of a lemon and the whites of two eggs for 15 minutes. 


French Rock Biscuits. 


4 lb. almonds. Wafer paper. 
1 oz. candied peel. 3 eggs. 
1 oz. icing sugar. 


Blanch, peel, dry and shred half a pound of almonds ; whisk 
three whites of eggs to a stiff paste ; cut 1 oz. candied peel 
(lemon or orange) into fine shreds. Stir an ounce of icing 
sugar, the candied peel, and the almonds into the whites of 
eggs—mingle gently. Dress in small heaps on wafer paper 
placed on a baking tin. The biscuits should be about the 
size of a half-crown piece, and the mixture must be piled 
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roughly so as to give a rocky appearance. Put the tin in a 
warm place for several hours, then bake in a slow oven to a 
golden pale colour (it will take about half an hour). The 
biscuits may be decorated according to fancy and taste or 
served plain. 


Allumettes de Batons Glaces. 


( 1 white of egg. 

- 4 oz. icing sugar. 

Puff paste. Royal icing .. ) Pacder dt iaraion a 
chocolate. 

Roll out some pufi-paste about one-eighth of an inch thick, 
sprinkle the board and the paste with castor sugar instead of 
flour ; roll it in strips about 4 in. wide. Have ready some 
glacé royale (royal icing), prepared with one white of egg and 
4 oz. icing sugar, and flavoured with vanilla essence, powdered 
cinnamon, or powdered chocolate. Trim the edges of the 
paste, place on a buttered baking sheet, and spread over a 
thin layer of icing ; divide the paste into strips about a quarter 
of an inch wide, and the same distance apart. Bake in a 
moderately heated oven from 20 to 30 minutes. 


Willesden Genoa Cake. 


# Ib. flour. 4 lb. fresh butter. 

4 Ib. castor sugar. 4 Ib. cleaned sultanas. 
3 oz. mixed candied peel. 5 eggs. 

2 oz. almonds. 1 lemon. 


Blanch and split the almonds in three or four pieces and 
lay them aside. Cream the butter and add sugar. Separate 
yolks from whites of the eggs, add the former to butter and 
sugar, and beat all for 10 minutes. Whisk the whites to a 
solid froth on a plate, add lemon-rind, sultanas and peel to 
contents of basin, then the flour, alternately with the whites 
of eggs. Turn into a flat tin, lined with buttered paper, 
scatter the almonds over the top, and bake in a moderate oven 
for 14 hours. This would be sold in the shops for 10d. or Id 
a pound. 
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Betty’s Genoa Cake. 


4 lb. fresh butter. 1 small lemon. 

4 lb. sifted sugar. 9 oz. eggs. 

10 oz. fine flour. 4 lb. cleansed currants. 

3 oz. sultanas. 4 oz. shredded candied peel. 


1 teaspoonful baking powder. 1 oz. shredded almonds. 


Brush a, fairly large cake tin with warm butter, line it with 
double buttered paper, dust over with flour and sugar mixed. 
Take } lb. fresh butter and grated rind of a small lemon, add 
4 lb. sifted sugar, and beat till they are creamy, about 8 or 
10 minutes. Weigh 9 oz. of eggs in their shells and work 
these in one at a time allowing three minutes’ beating between 
each. Then sift in gradually 10 oz. fine flour, 4 lb. cleansed 
currants that have been shaken in a floured cloth, 3 oz. sultanas 
done in the same way, and 4 oz. shredded candied peel. 
Lastly, stir in thoroughly a teaspoonful baking powder. 
Rather more than, half fill the cake tin with the mixture ana 
strew 1 oz. shredded almonds over the top. When the top is 
just beginning to brown, put a well buttered paper on it to 
prevent it getting burnt. 


Castle Cakes. 


2 eggs. Rind of 4 a lemon. 

Their weight in flour, 4 teaspoonful baking powder. 
castor sugar, butter. 2 tablespoonfuls milk. 

Glacé cherries. Angelica. 


Beat the butter and sugar to a cream, then beat the eggs, 
add them and beat thoroughly. Next sieve the flour and 
baking powder, etc., stirring lightly in, lastly ; add the milk. 
Put the mixture into greased dariole moulds ; put them on a 
tin in the oven and bake them until they are spongy and a 
pretty golden colour. Turn them on to a hot dish to put a 
glacé cherry and two tiny leaves of angelica. 


Queen Cakes. 


6 oz. flour. 4 oz. butter. 
4 oz. castor sugar. 3 oz. glacé cherries. 
1 oz. candied peel. 2 small lemons (rind). 


3 eggs. 4 teaspoonful baking powder. 
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Well butter some small queen-cake tins. Sieve together 
the flour and baking powder ; grate the lemon-rinds on to the 
sugar, and cut the cherries in quarters and the peel into 
shreds. 

Beat the butter and sugar to a cream, add the eggs one by 
one, beating each well in. Stir the flour in lightly, then add 
the cherries and fruit. Half fill the tins with the mixture, 
put them in a hot oven, and bake them for about a quarter 


of an hour. 
Ginger Cakes. 
# lb. flour . 4 lb. syrup. 
6 oz. butter. 2 oz. preserved ginger. 
4 oz. sugar. 3 eggs. 
4 gill of ginger syrup. 4 teasponful carbonate of 
4 oz. ground ginger. soda. 


Sieve the flour and ginger into a basin ; shred the preserved 
ginger, and add it. Melt the butter in a small pan, add the 
syrup and sugar, and let them dissolve. Pour these into the 
flour, also the ginger syrup, and mix all well together ; then 
add the beaten eggs, beating them well in. Lastly, add the 
carbonate of soda dissolved in a very little milk. 

Turn the mixture into some small fancy cake-tins, having 
first brushed them over with a little melted butter. Bake 
them for about 15 to 20 minutes. 


Vienna Sponge Sandwich. 


5 eggs. 4 tablespoonfuls castor, 

+ lb. butter. sugar. 

2 tablespoonfuls baking 4 tablespoonfuls flour. 
powder. | 


Beat the butter and sugar to a cream, add the yolks of 
eggs well beaten. Add by degrees the flour sifted, then the 
whites beaten to a stiff froth and just folded in enough to 
well mix; lastly, the baking powder. Put into two shallow 
tins, greased and slightly flavoured, bake in a moderate oven 
for about 20 minutes. 


For the wing: 
4 oz. fresh butter. 6 to 8 spoonfuls icing sugar. 
Glacé cherries. Vanilla. 
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Well beat these ingredients and put three parts on the top 
of one cake, place the other cake on the top of it and put a thin 
layer of the icing on this. A few glacé cherries make a pretty 


decoration. 
Fantaisies: 
] lb. puff paste. Apricot jam. 
2 eggs. 2 oz. sugar. 
Vanilla. Praline almonds. 


Roll a pound of puff pastry and cut into small round pieces ; 
put a spoonful of apricot jam in the centre of each, wet round 
and, place a similar piece of pastry on the top; make a hole 
in the centre and press them together ; mix the whites of two 
eggs with 2 oz. of sugar and a few drops of vanilla, with which 
brush the pastry, sprinkle them with pralinée almonds, and 
bake them a golden colour. 


Preserved Ginger Cakes. 


4 lb. butter. 4 Ib. sifted sugar. 
3 eggs. 1 Ib. flour (self-raising). 
4 lb. preserved ginger. 1 pint milk. 


Mix all lightly and bake at once in a moderate oven. 


Chocolate Buns. 


4 oz. sugar. 4 oz. butter. 
4 oz. chocolate. 24 oz. flour. 
3 eggs, Essence of vanilla. 


Beat the butter to a cream, and add the yolks of eggs well 
beaten, and chocolate which must be grated and put in the 
oven to warm, then flour and essence, and lastly the whites 
of eggs well beaten. Bake in greased tins in a moderate 
oven. 


Jordan Cakes. 


1 breakfastcup flour. 3 breakfastcup sugar. 
14 oz. butter. 2 teaspoonfuls baking 
1 egg. powder. 
1 lemon (if liked). A little milk. 
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Mix the flour, sugar and baking powder together (the 
butter to be rubbed in), then add the eggs and milk. Bake 
in a moderate oven. 


Little Currant Shortbreads. 


1 Ib. flour. 3 teaspoonfuls baking 

6 oz. butter. powder. 

2 oz. currants. 4 oz. sifted sugar. 

3 eggs. 2 or 3 tablespoons milk. 


First mix.the dry ingredients together, then rub in the 
butter, next beat up the eggs—yolks and whites separately— 
and add to the above. After this, add sufficient milk to 
make the mixture the consistency of thick cream. 


Dessert Cakes. 


8 oz. butter. 8 oz. flour. 
6 oz. sugar. 3 eggs. 


Clarify the butter and beat in the sugar well, and flour 
by degrees, then the eggs, still beating. Mix thoroughly 
and bake in small tins for 8 or 10 minutes. Sufficient for 
18 or 24 cakes. 


Ground Rice Cheese Cakes. 
4 oz. ground rice. 4 oz. sugar. 
2 eggs. 4 teaspoonful baking powder. 


First line the patty pans with good pastry, then fill in with 
the above mixture. Place a little jam in first, then put in 
the mixture. 


A Nice Cake. 


+ Ib. rice. 4 eggs. 
3 lb. best castor sugar. + Ib. best dry flour. 
+ lb. butter. 


Mix together the rice, flour, castor sugar. Lightly melt 
the butter, stir this all together with the yolks of four eggs 
and the whites of two. Pour into a cake mould and bake ina 
moderately heated oven, 
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Duchess Cakes. 


6 oz. butter. 6 oz. castor sugar. 

9 oz. flour. 2 oz. ground almonds. 

4 eggs and 1 extra white. 4 teaspoonful baking powder. 
Strawberry jam. Lemon, juice. 

4 lb. icing sugar. A little marzipan vanilla. 

A little angelica. 3 oz. sweet almonds. 


Line a square tin about two inches deep with buttered 
paper. Cream together the butter and sugar with a wooden 
spoon until they are soft, then beat in the eggs one by one. 
Mix together the flour, baking powder, and ground almonds, 
then add them lightly to the mixture, flavouring it to taste 
with vanilla. Put the mixture into the prepared tin, and bake 
it in a moderate oven until it is set; it will probably take 
about half an hour. Leave it until cold, and stamp it out in 
oval shapes about 14 inches long. Divide each through in 
half ; spread one half with the jam and lay on the second one. 
Now spread the sides over with jam, and on this sprinkle 
some finely chopped almonds. Sieve the icing sugar. Mix 
it smoothly to the thickness of cream with lemon juice and 
beaten white of egg. Spread this evenly over the top of each 
cake. Make a little marzipan as directed in the recipe for 
marzipan potatoes. Then mould it carefully into the dain- 
tiest little pear shapes possible, colour them artistically with 
carmine, put a thin strip of angelica as a stalk in each, and a 
speck of melted chocolate for the centre. Arrange a pear 
(or more than one if liked) on the top of each. Divide the 
rest of the marzipan in two, colour one half a pretty green, 
and the rest a pale coffee-colour, and pipe some on the cakes. 


Sand Cake No. 1. 


4 lb. butter. % lb. potato flour. 
4 lb. sugar. 6 eggs. 
A little lemon peel. A little vanilla essence. 


Mix the potato flour well with the butter, beat about 
quarter of an hour until it is quite white. Then take another 
basin, put in the sugar, eggs, peel, and vanilla, and beat it 
well about 15 minutes. Then mix it with the potato flour 
and butter, put it in a flat mould and bake it one-quarter 
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of an hour very gently. (Put the first 5 minutes in a 
very hot oven). Finish with some icing sugar on top. 


Sand Cake No. 2. 


1 lb. butter. 3 lb. castor sugar. 
5 eggs. 1 lb. warmed, sifted flour. 


Beat the sugar and butter to a cream, add the raw yolks 
of five eggs one ata time, and lastly 1 lb. of warmed and 
sifted flour, beating it all well in gradually, then add the 
stifly whipped whites of the eggs and bake at once ina 


moderate oven. 
Rice Buns No. 1. 


+ 1b. ground rice. 8 oz. castor sugar. 

2 oz. butter or lard. 1 egg. 

4 teaspoonful baking 1 squeeze of lemon juice. 
powder. 


Beat the butter or lard to a cream with the sugar ; then add 
the well-beaten eggs, and stir in the ground rice ; grease well 
some little patty tins, and bake in a moderate oven for one 
quarter of an hour or more. Let the buns cool before 
turning out of the tins, or they will break. 


Rice Buns No. 2. 


2 oz. butter. 4 oz. ground rice. 

1 tablespoontul flour. 4 oz. sugar. 

A little grated lemon rind. 4 teaspoonful baking 
2 eggs. powder. 


Beat the butter to a cream, then add the sugar, ground rice, 
lemon rind and baking powder. Beat the eggs well and put a 
little salt in them to add to the mixture. Bake in small tins 
in a moderate oven—place in the hottest part of the oven 
first. They should be put on a hot dish when taken out of 
the tins, but allow them to cool in the tins before turning out. 
Bake a quarter of an hour. 


German Dough Nuts. 


4 lb. flour. 2 oz. sugar. 
2 oz. butter. 3 eggs. 
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Melt the butter in a mixing pan by placing it over a pan 
of boiling water, beat the yolks of the eggs and add them with 
the sugar to the melted atte ill a few drops of vanilla 
essence stirred into the flour (which, if not self-raising, should 
have one teaspoonful of baking powder added to it) ; mix all 
these with quarter of a pint of milk, and lastly add the 
whites of eggs beaten toa stiff froth. Mix into a stiff paste, 
shape into small balls the size of a walnut, and fry in boiling 
lard till of a light brown colour. Drain on paper and dust 
over with castor sugar. 

For a larger quantity, double the ingredients. 


Ground Rice Cake. 


4 oz. butter. 4 slices of citron peel. 
4 eggs. 4 oz. castor sugar. 
2 oz. flour. 4 oz. ground rice. 


Grated rind of a lemon. 


Chop the citron and mix with the flour, ground rice and 
grated lemon peel. Cream the butter and sugar in a basin by 
degrees, add the eggs one by one, then mix in the dry 
ingredients. Bake in a steady oven for an hour, or in, little 
round tins. 


Apple Cakes. 


A layer of good short crust to be placed on a tin plate, then 
slice of cooking apples sprinkled with sugar to taste laid on 
this, and finally another layer of short crust slashed with a 
knife to prevent the paste becoming sodden. To be baked ; 
when ready to be taken off the plate, cut into convenient 
slices and eaten cold. The secret of the success lies in the 
quality of the cooking apples which, if good, will, when 
cooked, be in a sort of most delicious pulp. 


Tea Cake. 
1 cupful flour. 1 teaspoonful baking powder. 
Butter (piece size of 1 teaspoonful sugar. 
walnut). 1 gill milk. 


3 eggs (1 white, 2 yolks). 
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Melt the butter in the milk which must be warmed, turn 
into a basin and mix sugar, then yolks of eggs, flour, whites, 
lastly baking powder. These should be the consistency of 
batter. Put into a buttered cake tin and bake half an hour. 


Gold Cake. 
+ lb. butter. 4 lb. flour. 
2 heaped teaspoonfuis baking 4 1b. castor sugar. 
powder. 5 eggs (yolks). 


Beat the butter to a cream with the sugar, then add the 
flour and the eggs, one spoonful at a time alternately ; beat 
well together, add lastly the baking powder and flavour to 
taste. 

. Genoese Cake. 


4 lb. good butter. 1 lemon. 
+ lb. castor sugar. 5 small raw eggs. 
+ lb. sifted fine flour. 4 oz. baking powder. 


Take 4 lb. good butter and the finely chopped peel of a 
lemon and work them in a basin with a wooden spoon till 
white and like cream, then add 3 1b. castor sugar, and work 
together for about 10 minutes and then mix up by degrees 
five small whole raw eggs and 4 lb. sifted fine flour, adding one 
egg and a tablespoonful of flour ata time, and lastly, the 
baking powder. Put it into a sauté pan and bake for about 30 
minutes and then turn out, stamp and use. 


Ieed Genoese Cake. 


6 oz. butter. Apricot jam. 
6 eggs. 6 oz. castor sugar. 
6 oz. finely sifted flour. 
Icing : 
2 or 3 eggs. Pistachio nuts. 
14 teaspoonfuls lemon juice. 1 teaspoonful cornflour. 
Essence of vanilla. Cochineal. 
Glacé cherries. Essence of almonds. 


‘* Hundreds and thousands.” 


Take 6 oz. butter, warm it slightly, and beat it to a cream, 
adding gradually 6 oz. castor sugar. When perfectly smooth , 
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add one by one six eggs, beating the mixture thoroughly before 
adding each one ; add, lastly, 6 oz. finely sifted flour, sprinkling 
it in by degrees and then pour the mixture, to the thickness 
of half an inch, on a flat buttered tin. Bake in a moderate 
oven for about 15 minutes. When done, turn it out on toa 
sieve, leave it to get cold, and then spread on it a layer of 
apricot jam, which has been melted over the fire with a little 
hot water and passed through a hair-sieve.: . ; 


| Make some icing in a basin with the whites of two or three 
eggs, a teaspoonful of cornflour, 14 teaspoonfuls lemon of juice, 
and sufficient icing sugar, passed through a wire-sieve, to make 
the icing of the right consistency. It should not be too stiff. 
When it has been thoroughly well beaten, and is quite smooth, 
divide the icing into three parts ; colour one a very pale pink 
with cochineal, another coffee-colour with essence of coffee, 
and leave the third plain. Flavour the pink with essence of 
vanilla, and the white with essence of almonds. Divide the 
slab of genoese into three equal parts, and ice each of them with 
different coloured sugars, using a palette-knife, which must 
be dipped in cold water several times during the process. 
Then take an ordinary cutlet cutter, the middle sized one of 
the set not quite three inches long, and stamp out the genoese 
pastry into the shape of little cutlets. On the pink ones put 
half a glacé cherry, on the coffee-coloured ones scatter some 
‘“ hundreds and thousands,”’ and on the white sprinkle some 
finely chopped pistachio nuts previously blanched. Arrange 
the little cakes on a dish im a circle in alternate colours. 
There must only be one layer, as the icing does not harden. 


Little Snow Cakes. 


5 eggs. Chopped pistachio nuts. 

4 lemon-grated peel, 1 teaspoonful lemon juice. 
4 oz. flour. 4 oz. melted butter. 
Brandy. 8 oz. pounded sugar. 


12 oz. sifted icing sugar. 


Put three eggs with 4 oz.’pounded sugar, a teaspoonful of 
lemon juice and the grated peel of half a lemon into an egg 
bowl, and whisk it over a saucepan of boiling water until light 
and creamy. Whisk in gradually 4 oz. of melted butter; 
remove it from the fire, shower in 4 oz. of sifted and warm flour, 
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whisking continually. Bake the batter in small buttered 
diamond-shaped moulds for about 20 minutes. When the cakes 
are cold, cut the tops level, boil 4 0z. pounded sugar with 
a tablespoonful of brandy and a tablespoonful of water in a 
stewpan until it is a thick syrup, then mix in the stiffly- 
whipped whites of two eggs. Put the cream into a bag with 
a oa tube, press it out on the cakes, bring it to a nice point, 
which slightly smooth with a palette-knife. Mix 12 oz. sifted 
icing sugar in a small stewpan with about a dessertspoonful of 
water and a dessertspoonful of brandy, stir it on the stove 
until just warm; pour it at once on the cakes and sprinkle 
them with chopped pistachios. 


Coffee Spice Cake with Mocha Filling. 


4 cup of butter. ’ 2 cups flour. 

1 cup sugar. 1} rounded teaspoonfuls royal 
2 eggs. baking powder. 

3 cup strong coffee. ~~ 4 teaspoonful salt. 


2 teaspoonfuls mixed spices. 


Cream the butter and sugar until light, add well-beaten 
yolks of eggs; add coffee slowly ; add half of flour sifted 
with baking powder, salt and spices; mix and add well- 
beaten whites of eggs ; add remainder of flour and mix lightly. 
Pour mixture into greased layer tins and bake in a moderate 
oven for 45 to 50 minutes. 


Mocha Ieing and Filling. 


1} teaspoonfuls butter. 1} tablespoonfuls cocoa. 
14 cups confectioners’ sugar. 3 tablespoonfuls strong coffee. 
+ teaspoonful salt. 


Cream butter and sugar, add cocoa, coffee and salt, and 
stir until smooth. Iftoo dry adda little more coffee; if too 
moist more sugar. 


Coffee Cakes. 


2 cups flour. 4 teaspoon salt. 
4 tablespoons sugar. 1 rounded teaspoon royal 
4 tablespoons butter. baking powder. 


1 tablespoon cinnamon. 1 egg. $ cup milk. 
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_ Mix two tablespoons flour and two tablespoons sugar with 
cinnamon, rub in two tablespoonfuls butter and reserve 
for top. 


Mix and sift remaining dry ingredients ; rub in remainder 
of butter; add beaten egg and milk, using more milk if 
necessary to make a stiff batter. Spread half an inch thick 
in greased pan and cover thickly with first mixture. Bake about 
20 minutes in hot oven, serve hot. 


Queenie’s Cakes. 


4. oz. butter. | 4 oz. sugar. ° 
4 eggs. 3 oz. flour. 
1 oz. cornflour and Paisley A little Vanilla. 
flour. 
Icing : , 
4 oz. sugar. 4 quantity water. 


Mix the butter, sugar, flour and cornflour and vanilla. 
Put into a flat tin and bake. When cold, cut into oblong 
strips, and ice in the following manner. Mix the 4 oz. sugar 
with half quantity of water, let it gradually melt in the 
water, then let it boil until it becomes a little stringy. 


Webster Cakes. 


4 cupful butter. } cup sugar. 
2 eggs. 3 cups flour. 
4 cup milk. 4 cup sultanas, chopped 
2 teaspoonfuls baking nutmeg. 
powder. 


Mix and beat the above ingredients till thoroughly blended, 
then put into a buttered mould and bake for half an hour in 
# moderate oven. 


Savoy Cake. 


The weight of four eggs in powdered sugar. 

The weight of seven in flour. 

A little lemon rind or essence of almonds or orange 
flower water. 
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Break the seven eggs, putting the yolks in one basin and 
the whites in another. Whisk the former and mix with them 
the sugar, the grated lemon rind or anything flavouring to 
taste. Beat them well together, and add the whites of the eggs 
beaten to a froth. Put in the flour by degrees, continuing 
to beat the mixture for a quarter of an hour. Butter a mould 
and bake it from 1} to 14 hours. If liked, the top can be done 
with butter whipped to a cream with sugar and spread over 
the top ; then sprinkle with pistachios. 


; Chocolate Cake. 
4 oz. butter. 4 teaspoonful baking powder. 
2 eggs. 3 or 4 oz. sugar. 
1 tablespoonful milk. 4 oz. ground chocolate. 
4 oz. flour. 


Cream the butter and sugar. When soft, add the two eggs 
one at a time, beating each one in separately, then, stir in the 
ground chocolate which has previously been melted with one 
tablespoonful of milk ; finally, shake in 4 oz. flour and halfa tea- 
spoonful of baking powder. Bake in a moderate oven for 
one hour. 

For the icing: Dissolve 3 oz. ground chocolate in 4 pint 
of water, then add 8 oz. of sifted icing sugar ; let it just warm, 
then pour it over the cake. Do not make the icing too hot, 
or it will be dull and probably crack. 


Layer Cake. 


4 lb. butter. 1 Ib. sugar. 

5 eggs. 6 oz. fine flour. 

2 oz. cornflour. 1 teaspoonful essence of 
2 tablespoonfuls sherry. vanilla. 


Beat the butter and sugar to a cream, then add the yolks 
of the five eggs and next the whites beaten till stiff in spoonfuls 
alternately with 6 oz. fine flour and 2 oz. cornflour. When 
baked lift them carefully from the tins and stand till cool 
on a clean napkin. They are then spread with all sorts of 
fillings, one being placed on top of the other and the wholc 
then iced with any icing or glacé you please. Among the 
nicest fillings is one made by stirring fresh or canned fruit, 
such as strawberries, peaches, apricots, etc., into royal icing, 
and spreading a thick layer of this on the cakes, pressing the 
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top well on and serving it either plain, dusted with sugar, 
or covered with royal icing. Again fruit, or jam beaten up 
with whipped cream, is delicious between the cakes, The 
top layer lane covered with almond icing, and this again 
being covered with chocolate glacé ; or, lastly, make a meringue 
of stiffly whipped white of egg, sugar, and shred and bake 
almonds with a few drops of noyau and spread this on the 
cakes, finishing off with noyau or maraschino glacé. 


Almond Layer Cake. 


4 lb. flour. 3 oz. butter. 

4 oz. ground almonds. 3 oz. castor sugar. 
A pinch of salt. The rind of 4 lemon. 
2 eggs. 4 Ib. icing sugar. 
Green colouring. Ratafia essence. 


Rub the butter into the flour, add the sugar, ground almonds, 
salt and grated lemon rind. Mix thoroughly, then add the 
beaten yolks of two eggs and the white of one. 


Roll out the pastry and cut into rounds the size of a Victoria 
Sandwich tin. Bake in a slow oven a pale brown. When 
cold slice through, spread with apricot jam, and ice the top. 

For the icing: Sift } lb. icing sugar, add to it a few drops 
of ratafia essence and a harmless vegetable colouring (green) 
to make a pretty tint. Mix to a creamy paste with whipped 
white of egg. Spread this over the cake, and decorate with 
rabbit holding a carrot or in some other attractive way. 


Coffee Cakes. 


4 raw eggs. 1 tablespoon strong coffee. 
6 oz. sugar. or coffee essence. 
1 oz. creme de riz. 4 oz. sifted flour. 


Put the eggs into a pan with half a tablespoonful of strong 
coffee or coffee essence and 6 oz. sugar. Stand the pan in another 
half full of boiling water and whip the eggs to cover this till 
it is just warm. Then lift the pan off and continue whipping 
until they are cold and stiff. Now stir in gradually 4 oz. 
warmed and sifted flour, 1 oz. cream de riz previously mixed 
with 4 oz. baking-powder. Brush some small fancy mould 
over with warm butter, dust them with equal parts of fine 
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flour and castor sugar, rapping each mould sharply to shake 
off any loose sugar ; fill with the coffee mixture and bake 
for fifteen minutes. Then turn out and dust lightly with 
castor sugar. 


Waverley Cake. 


4 oz. sugar. 4 eggs. 
3 chittacks (6 oz.) mixed 6 oz. butter. 
currants, raisins, peel. 6 oz. flour. 
Mix butter and sugar together, then eggs well beaten, 
lastly the flour. Mix all together and add the fruit. Pour 
into a buttered papered tin and bake. 


Orange Cake. 


Teung: 
3 eggs. Angelica. 
2 oranges. 6 oz. fine castor sugar. 
4 oz. fine dried flour. § 2 teaspoonfuls baking powder. 
3 lb. icing sugar. Juice of one orange. 
Lemon juice. 2 or 3 tangerine oranges. 


Work together lightly the yolks of three and the whites of 
two eggs with 6 oz. fine castor sugar till it is thick. Now add 
the juice and grated rind of two oranges to it. Sift together 
two teaspoonfuls of baking powder and 4 oz. of fine dried flour. 
Stir this all lightly and quickly into the previous mixture. 
Pour this into two round flat cake tins and bake 20 minutes. 
Let them cool, meanwhile mixing }!b. icing sugar with the 
strained juice of an orange and a good squeeze of lemon juice. 
When the cakes are quite cold, spread thickly over with 
this icing, place the second round on it and cover all over 
with the rest of the icing. Serve plain; or divide up two or 
three tangering oranges, removing all the pith and pips, and 
dip each in sugar boiled to the crack and arrange them all 
round the edge of the cake with a star in the centre, and 
tiny leaves cut out of angelica. 


Cambria Cake. 


2 Ib. flour. 4 teaspoonful baking powder. 
4 Ib. sugar. Ib. sultanas. 
+ lb. candied peel. 4 lb. butter. 


5 eggs. 
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Beat the butter and sugar to a cream, add one beaten egg 
at a time and well mix; then add the flour, raisins and peel. 
Bake in a moderate oven. 


Vietoria Buns. 


1 egg. 2 oz. castor sugar. 
Its weight in flour. . 1} oz. ground rice. 
2 oz. butter. 14 oz. currants. 


A few slices of peel. 

Whisk the eggs, stir in the sugar, and beat these ingredients 
well together. Beat the butter to a cream, stir in the ground 
rice, currants and peel, and after adding the egg, stir in a 
little flour, but do not make them very stiff. Bake in small 
patty pans for about quarter of an hour. 


Fairy Cakes. 


4 oz. butter. 4 oz. flour. 
4. oz. sugar. A very little milk. 
4 oz. eggs. 4 oz. cornflour. 


2 teaspoonfuls baking powder. _—1 teaspoonful vanilla. 


Mix as for a cake and only half fill small patty pans, as they 
rise a good deal and are very light. Bake about 10 minutes. 


Sultana Cakes. 


4 lb. butter. ! |b. sugar. 

4 Ib. eggs. 1 |b. flour. 

4 lb. sultanas. 4 lb. mixed peel. 

1 teaspoonful baking powder. 1 saltspoon pounded 
1 wineglass brandy. cinnamon. 


Mix the butter and sugar to a cream, then, the yolks of eggs, 
then the sultanas, flour and peel, etc., and lastly the whites 
of eggs. Put into a papered tin and bake about 1} hours. 


Bibbon Cake. 


2 teacups sifted sugar. 4, lb. butter (1 teacup). 
5 eggs. 1 teacup finely chopped 
1} teacups milk. raisins. 

4 teacups flour. 2 teaspoonfuls baking 
2 teaspoonful powdered powder. 


cinnamon. Apricot jam. 
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Beat the butter to a cream, add the sugar, beat in the eggs 
one by one, then the flour and milk; divide the mixture into 
twoequal parts. Into the first putthe chopped raisins and the 
cinnamon. Bake this dark mixture in a flat tin, divide the 
other half without the spices and raisins into two cakes, and 
bake. While warm, place the dark one in the middle of the 
two others, placing the jam in layers between each. Press 
down. Let it cool and cover with icing, 


Minto Cake. 


$ lb. flour. 4 lb. sugar. 

6 oz. butter. 2 lb. currants. 

4 02. ee 4 lb. mixed peel. 
4 oz. almonds. 1 orange. 

2 teaspoonful baking powder. } oz. mixed spice. 
4 gill milk 4 eggs. 


Rub the rind of the orange over with the sugar till the 
rest is pretty well rubbed off. Cut the candied peel into 
small pieces. Blanch, chop and pound the almonds, wash and 
thoroughly dry the currants. Cut the cherries into three. 
Put butter and sugar into a basin, and beat to a cream: add 
eggs well beaten and juice of orange, mix thoroughlv and add 
flour and baking powder, then add fruit and spices. After 
mixing well, add sufficient milk to make a workable cake batter. 
Bake in a well papered tin till readv. 


Cadbury Cakes. 


4 lb. butter. 2 oz. chocolate grated finely. 
4 oz. sugar. 6 oz. flour. 
4 whole eggs. Chopped coloured almonds. 


Chocolate glacé icing, 


Beat the butter to a cream, add the chocolate grated finely 
and rubbed through a sieve, add 4 oz. sugar. Work together 
for about 10 minutes, then mix in four whole eggs and 6 oz. 
flour by degrees. Beat again for about quarter of an hour, 
put into a buttered and papered shallow tin, and bake for half 
an hour. When cool, cut into fancy shapes and cover with 
chocolate glacé icing, and chopped coloured almonds. 
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Glacé icing: Put into a stew pan 2 oz. vanilla chocolate 
with one-fourth of a pint water and cook till smooth. Mix 
1 lb. icing sugar and three tablespoonfuls of water, just 
warm up and pour over the cakes. 


Tangier Cake. 


6 eggs, 6 oz. sugar. 
6 oz. butter. 4 teaspoonful carbonate of soda. 
6 oz. flour. 1} oz. candied peel. 


Beat the butter and sugar 10 minutes, beat in the egg, 
add the flour sifted, then the peel thinly sliced. The cake 
must be constantly whisked till put in the oven. Line a tin 
with buttered paper. Bake in a quick oven. 


Marlborough Cake. 


4 lb. butter. 4 |b. castor sugar. 

3 eggs. 4 |b. sifted flour. 

1 teaspoonful baking 4 teacup new milk. 
powder. 


Separate the yolks from the whites of the eggs. Beat the 
butter to a cream with the sugar, add the egg yolks, beat well 
for some minutes. Now add the flour, milk and baking 
powder. Flavour with essence of vanilla or lemon. Lastly 
add the whites of the eggs beaten to a froth. Pour into a 
buttered papered tin and bake in a moderately hot oven. 


Chelsea Cake. 


6 oz. nice light flour. 4 oz. B. & P.’s Paisley flour. 
8 oz. sifted sugar. 6 eggs. 
Desiccated cocoanut. Ground bitter almonds. 


Measure out ingredients. Butter and flour a 2 lb. tin. 
Beat the eggs, sugar and flavouring for half an hour, or till 
thick and creamy. Mix the flour and Paisley flour well 
together, stir it into the egg mixture very lightly and 
gradually, mixing with a fork or iron fork or spoon. Pour 
at once into the prepared cake tin which should be only half 
full as this cake rises very high. Put at once into a quick 
oven and bake for about three-quarters of an hour. Remove 
from the tin and cool on a wire tray. 
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. Cocoa Drop Cakes. 
5 tablespoonfuls butter. 2 eggs. 


1} cups sugar. 14 rounded teaspoonfuls 
4 cup milk. baking powder. 
14 cups flour. 4 teaspoonful salt. 

cup cocoa. 1 teaspoonful vanilla. 


4 teaspoonful soda. 


Mix butter and sugar until smooth, add milk and well- 
beaten eggs, mix well. Sift flour, baking powder, salt and 
cocoa into mixture and stir until smooth, add vanilla and 
soda dissolved in one teaspoonful of water. Grease muffin tins, 
put one tablespoonful of mixture in each and bake in a hot 
oven about 20 minutes. This recipe makes 12 cakes. 


White Layer Cake. 


4 cup butter. 1 cup granulated sugar- 

4 cup cold water. 2 cups flour. 

1 rounded teaspoonful Whites of 3 eggs, 
baking powder. 1 teaspoon vanilla or 


almond extract. 


Cream butter and sugar together until very light, add 
water slowly almost drop by drop, and beat constantly ; add 
flavouring and stir in flour and baking powder which have 
been sifted together twice, fold in whites of eggs which have 
been beaten until stiff and dry, pour into two greased layer 
tins and bake in a moderate oven for 20 to 25 minutes. Put 
together with the following :— | 


Filling. 
1 cup chopped dates. 1 cup sugar. 
} teaspoonful baking powder. Whites of 2 eggs. 
3 tablespoon chopped almonds. 4 cup hot water. 


Dissolve sugar in hot water and boil without stirring 
until syrup spins a thread. Beat the whites of eggs until 
stiff and dry, add baking powder ; add syrup to eggs slowly, 
beating constantly until it thickens; add nuts and. 
dates and spread at once between layers and over top and 
sides. 
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Mollies’ Gingerbread. 


12 lb. flour or whole meal. Rather less than 1 oz. of 
1 Ib. sugar. carbonate of soda. 

4 oz. ground all spice. 4 lb. lard or butter. 

4 oz. cinnamon. 3 oz. candied peel. 

4 0z. ground coriander. _} 0z. ground ginger. 
Nearly a pint of milk. 4 oz. ground caraway. 
Rather less than 1 oz. of 1 Ib. black treacle. 


cream of tartar. 


First put into the flour a pinch of salt, cream of tartar, 
and bicarbonate of soda. Rub in the butter, add the sugar 
and all the spices and the candied peel cut up, add the treacle 
which must be mixed in the milk (it is best to use only ? pint 
first and add more if required). Too spongy a gingerbread 
is the result if made too wet. Bake in a moderate oven for 
2 to 24 hours with greased paper over it and round the 
sides. 


Half the quantities given is sufficient for an ordinary 
sized cake. 


Cinnamon Buns. 


2 cups flour. 4 cup of sugar. 
2 teaspoonfuls baking 4 cup of milk. 
] 


powder. teaspoonful ground cinna- 
1 teaspoonful salt. mon, | 
2 tablespoonfuls washed 2 tablespoonfuls § washed 
and seeded raisins. and dried currants. 


2 tablespoonfuls margarine. 


Sift flour, salt, and baking powder into a bowl, rub the 
butter in lightly with the tips of the fingers, add milk slowly 
enough to form a stiff dough, roll out half an inch thick on a 
floured board, brush with melted butter, sprinkle with 
sugar, dust with cinnamon and scatter currants and raisins 
over the dough and roll up for swiss roll. Cut into 14-inch 
pieces, place with cut edges up on a well greased tin. Brush 
over the top with a little sweetened milk and bake in a 
moderate oven for 30 to 35 minutes. Enough for about 12 
buns. 
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Walnut Cake. 
6 oz. flour. 8 drops of ratafia flavour- 
5 oz. butter. ing. 
3 eggs. 2 teaspoonfuls of Borwick’s 
4 oz. castor sugar. baking powder. 
3 Ib. shelled walnuts. 2 tablespoonfuls of apricot 


4 Ib. icing sugar. jam, 
White of an egg. 

Beat the butter and castor sugar to a cream, then to 
this beat in the well-whipped eggs, mix the baking powder 
with the flour, and beat this into the mixture ; then add 3 oz. 
of shelled walnuts, cut into small pieces, beat the mixture a 
minute or two longer, then turn the batter into a well 
buttered square tin and bake in a fairly hot oven for about 
half an hour. When the cake is cold, take the apricot jam, 
put it in a saucepan, with a dessertspoonful of water, make 
it hot, then rub it through a sieve. Brush over the sides 
of the cake with the sieved jam, then roll it in the walnuts 
finely chopped, having reserved nine nuts for the top 
decoration. 


_ To make icing for the top: Rub the icing sugar throngh a 
sieve, add the ratafia and the whipped white of egg ; if too 
stiff add a few drops of water. 


Cover the top of the cake with a layer of this icing, spreading 
it on very evenly with a hot knife, and place the cake in a cool 
oven until the icing has set. The oven must be quite cool, 
or the icing will melt. Form the nine spaces with a small 
round icing tube, working the icing syringe quickly, so that 
the icing forms into flutings. Decorate with the halved 
walnuts and leave. 


Multa Cake—(Orange Cake). 


Cream together 6 oz. castor sugar, the yolks of three eggs 
and whites of two by working them together with a wooden 
‘spoon till thick. Then add the juice and grated rinds of two 
lemons, sift together two teaspoonfuls baking powder and 4 oz. 
of flour, and stir this lightly and quickly into the mixture. 
Pour this into round cake tins and bake for about 20 minutes. 
Let them cool, and meanwhile mix } Jb. icing sugar with the 
‘strained juice of an orange and a good squeeze of lemon juice. 
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When the cakes are quite cold, cover one very quickly with. 
the icing ; set the others on this and ice all over. 


Snow Cakes. 


A delicious cake for special occasions, 


1 lb. margarine. 4 oz. flour. 
4 teaspoonful baking powder. 3 level tablespoonfuls- 
2 eggs. granulated sugar. 


A pinch of salt. 


For the snow : 


} Ib. icing sugar. } lb. desiccated cocoa- 
6 drops of vanilla nut. 

for the sides and top. 1 desertspoonful o f 
A few thin biscuits. cream. 





SNow CAKE. 


Rub the margarine lightly into the flour, and mix in the 
sugar, salt, and baking powder. Then beat in the yolks of 
two eggs and the white of one previously well whipped. 
Turn the batter into a round cake-tin that has been well 
greased, and bake in a moderate oven for 20 to 30 minutes 
When the cake is cold, coat the top and sides with cocoanut 
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snow, press the biscuits in, and leave it in a warm place 
to dry. 


To make the snow, roll the icing sugar free from lumps, 
mix with it the cocoanut, cream, and vanilla. When all are 
well mixed, add the whipped white of an egg and use as 
directed. (See Illustration, page 157.) 


Oat Cakes. 
11lb.-medium oatmeal. A small teaspoonful of 
2 oz. good dripping or marga- salt. 
rine. Water. 


Put the oatmeal and salt in a basin, rub the butter into 
it. Then mix in enough water to make a smooth stiff dough. 


Sprinkle some oatmeal over the board and rolling-pin. 


Put the mixture on the board, and roll out thinly, then cut 
into squares, lay them on a greased baking tin, and bake in the 
oven. The baking will probablv take about 20 minutes. 


They keep well if stored in a tin that has a well fitting lid. 


Cream Cakes. 


2 tablespoonfuls flour. 1 egy. 
2 tablespoonfuls ground rice. 3 desertspoonfuls 
2 oz. fresh butter. ‘milk. 
A saltspoonful of Borwick’s bak- } 1b. icing sugar. 

ing powder. 4 drops orange flower 
2 tablespoonfuls castor sugar. - water. 
6 drops vanilla. A little cream. 


See that the flour is free from lumps, mix with it the rice and 
‘baking powder. Beat the sugar and butter to a cream, add 
a well-beaten egg, stir in the dry ingredients, beating all 
the time, and last of all add the milk. When thoroughly 
mixed, half fill greased patty pans of round fluted shape, and 
bake in a hot oven for 8 to 10 minutes. When the cakes 
are cold, dust them over plentifully with fine icing sugar, cut 
a small round hole out of the centre of each, and, with a 
fancy icing tube, decorate with some cream icing; replace 
the top gently, so that it does not squash the icing. 
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To make cream icing: Rub the icing sugar through a 
fine sieve, add the orange-flower water and enough whipped 
cream +0 form a fairly stiff paste that can be easily worked 
through the icing syringe. 


Raspberry Sandwiches. 


2 eggs. A desertspoonful milk. 

4 oz. flour. Cochineal. 

4 oz. castor sugar. Raspberry essence. 

2 teaspoonfuls Borwick’s Raspberry jam. 
baking powder. } 1b. icing svgar. 
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DAINTY RaSPBERRY SANDWICHES ARE 
INEXPENSIVE TO MAKE. 


Whip the eggs until light, add to them the sugar, flour, 
and baking powder, then a few drops of cochineal, and twelve 
drops of raspberry essence ; beat them all well in, adding the 
milk last of all. Bake in two sandwich tins that have 
been lined with buttered paper, about a quarter of an 
hour, in a hot oven. When cold, trim off any rough edges, 
spread one cake with raspberry jam, place the other upon it. 
and cut into neat sandwiches. Ice them with an icing made 
by rubbing the icing sugar through a sieve, adding a few 
drops of cochineal, some raspberry essence, and enough whip- 
ped white of egg to form a paste. Coat each sandwich 
with this, then force some through a flat, serrated tube, 


drawing it away quickly to form a pointed leaf ontop of each 
sandwich. 
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Economical Fruit Cake. 


4 cup butter. 1 cup milk. 

1 cup brown sugar. 3 eggs. 

1 cup treacle. 3% cups flour. 

1 cup seeded raisins. 2 rounded teaspoonfuls 

1 cup currants. baking powder. 

4 cup finely cut citron. 1 teaspoonful salt. 

1 tablespoonful finely cut 1 teaspoonful ground cinna- 
lemon peel. mon. 

1 tablespoonful finely cut 1 teaspoonful ground ginger. 
orange peel. 1 teaspoonful grated nutmeg. 


Cream butter, treacle, and sugar together; add slowly 
well-beaten eggs and milk. Dust fruit with flour and add 
to mixture. Sift flour, baking powder, spices and salt into 
mixture; stir well. Bake in loaf pans for 45 to 55 minutes, 
be sure to have double paper in bottom of pan. This cake 
will keep a month or longer if kept in a closed cupboard. 


My Favourite. 


1 sponge sandwich. 6d. cream vanilla essence. 
3 bananas. Some almond rock. 


Make a good sponge sandwich in the usual way, whip up 
the cream, which must be sweetened and flavoured with 
vanilla essence, till it is fairly solid. Spread a layer over 
the bottom cake, then a layer of sliced bananas, another layer 
of cream and cover with the top cake. Spread the top thickly 
with chopped-up almond rock. 


Glacé icing : 

Put sufficient icing sugar in a saucepan, add just sufficient 
liquid to make it into a stiff paste. Then work with a spoon 
over a very gentle heat until it gradually dissolves. It must 
not be allowed to get too hot or it will grain. Pour this over 
the cakes while it is warm. Plain water may be used to 
moisten the sugar with, or any liqueur or coffee essence, orange 
or any fruit juice. It should be of the consistency of thick 
cream. 
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Chocolate icing. a ! 

Same as glacé icing using dissolved chocolate to moisten 
the sugar with. To about 4lb. sugar use a penny stick of 
chocolate. Dissolve this separately and add it to the sugar. 


Let all melt together adding a few drops of vanilla and pour 
over the cake. 
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CHAPTER IV. 


SWEETS. 


Almond Toffee. 


6 oz. butter, one lemon, one gill of water, 1 lb. sugar, 
4 oz. blanched and split almonds. Boil the sugar and water 
on a clear fire, then add the creamed butter, stirring the whole 
time. When the toffee is thick and nearly done, add the 
almonds, and lastly the lemon juice. Drop a little in cold 
water, and if it gets crisp, turn out on to a buttered dish. 


Coconut Paste. 


¥ 41b. grated coconut, 4 lb. white sugar, boil in a gill of 
milk till it gets sugary. Add the white of an egg well whisked, 
and mix thoroughly. Spread half the mixture 4 inch thick 
on a greased tin tray. Colour the remainder of the paste 

ink with cochineal, and pour on the top of the other. Place 
in a cool oven with the door open to dry. Cut into bars. 


Everton Toffee. 


1lb. brown sugar, 4 lb. butter, a teacupfwl of water, a 
squeeze of lemon. Put the water and sugar into a saucepan, 
beat the butter to a cream and add it to the sugar and water 
after the sugar has dissolved, Add lemon and boil until it 
gets thick and sets. 


Chocolate Toffee. 


One cupful of milk, the same of white sugar, 2 tablespoonfuls 
of cocoa, one spoonful of butter. Mix the cocoa carefully 
with a little milk, and when quite smooth, boil all slowly 
together until quite thick. Pour into buttered tins, and 
when nearly cold, cut into shapes with a sharp knife. (A 
teaspoonful of vanilla must not be forgotten.) 


Hard Bake. 


Take walnuts, almonds, and pistachio nuts, blanch and 
dry. Take the same weight of sugar (white crystal), put into 
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@ saucepan on a quick fire, and when it begins to melt, add the 
nuts, and when quite melted, pour on to a buttered dish. 
Care should be taken that the sugar does not burn. 


Cream Toffee. 


One teacup of cream, one teacup of sugar, vanilla, essence. 
Mix the cream and sugar, boil together in a thick saucepan 
stirring all the time till the mixture gets quis: thick and 
begins to leave the sides of the pan. Now put in essence. 
Mix and pour into a buttered dish. 


Turkish Delight—(an Indian Recipe). 


Make a syrup of No. 1 Cossipore sugar or loaf sugar and 
one pint of water. Clarify with the whipped white of egg 
and the juice of half a lemon. Mix 2 oz. of wheat starch 
into a, gill of water very smoothly. Stir the mixture into the 
syrup, and boil till it thickens. At the last minute flavour 
with rose or orange flower water. Butter a dish with oiled 
butter, pour in the mixture. When cool, turn it on to a dish 
thickly dusted with icing sugar. Cut into cakes and thickly 
dust with sugar. 


‘Fudge’ American Sweet. 


One breakfastcup of white sugar, one breakfastcup of milk, 
2 oz. butter, 2 penny sticks chocolate or one tablespoonful 
of cocoa; one tablespoonful vanilla to be put in at the 
last. Boil all well together stirring all the time until it leaves 
the sides of the saucepan. Pour into a buttered dish og 
baking tin. 
Uncooked Fondants. 


Separate very carefully the whites from the yolks of two 
perfectly fresh eggs; put the whites into a bowl and add two 
tablespoonfuls of water, sieve carefully some best icing sugar ; 
see that it is perfectly smooth and free from lumps and stir 
sufficient of it into the egg and water to make a, firm paste. 


Divide the paste into four portions. Flavour one part with 
vanilla and leave it white. Put it on a board that has been 
well dusted with sieved sugar, knead it for a few minutes, then 
roll out and cut into squares. Place them on a dish and 
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Jeave them for some hours to dry, when they will be ready 
for use. Take a second part of the fondant paste, colour it 
a pretty pale yellow and flavour it with pineapple essence. 
Work the colouring and flavouring well in until it is evenly 
distributed. Form the ‘paste into marbles, put them on a 
dish, and on to each press a tiny piece of glacé pineapples. 
A third portion can be coloured the shade of Parma violets 
and a crystallised violet placed on each fondant. The last 
portion should be coloured pink with a few drops of cochineal, 
flavoured pleasantly with rosewater and decorated with 
crystallised rose leaves. 


Stuffed Dates. 


Dates make delicious sweetmeats when filled with fondant. 
icing ; split open the dates, take out the stones and fill with 
almond-flavoured fondant. Glacé cherries are also delicious 
filled with fondant and they can be made more realistic 
by inserting a stalk of angelica. 


Almond Creams. 


Sift } 1b. of icing sugar, add to it 1 oz. of almonds that have 
been blanched and chopped as finely as possible, add half the 
whipped, white of an egg and cream to form a paste. Now 
take little oblong rolls of the paste and press half a blanched 
almond on each side of them. Roll in finely crushed granu- 
lated sugar and leave to dry. 


Fruit Creams. 


Press the juice from some ripe currants and raspberries. 
Put it into a bowl with a pinch of tartaric acid ; then stir in 
sifted icing sugar until you have formed a firm paste. Mould 
the paste by pressing into little fruit-shaped moulds. Another 
way of moulding is to use an icing pump. Various shaped 
funnels can be screwed on to the end of the pump, and sweets 
of pretty and dainty shapes can be made in this way. Or 
again the paste can be rolled out on a board and cut into 
shapes with a fancy tin-cutter. 


American Coconut Creams. 


6 oz. desiccated coconut, # Ib. sieved icing sugar, white 
of 1 egg, 1 oz. plain chocolate, cochineal, cream to mix. 
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Rub the sugar through a sieve into a bowl and add to it 
the dacisoated coconut. Mix in the white of egg, having 
algae! well whipped it, then work in sufficient cream to 
orm a paste that is not at all sticky; divide the paste into 
three parts. To one part add the chocolate finely grated, and 
when it is well worked on, take small rocky portions with a 
fork, dip them in desiccated coconut and put them on tins 
or wax paper to dry. To the other portion add sufficient 
cochineal to colour a pretty pink and form it into little rocks 
in the same way. The remainder can be left pure white. 


Marzipan. 


This is a sweet that always sells well at bazaars, either plain 
or in fancy moulds, or when chocolate coated. The marzipan 
that requires no cooking is quite equal in flavour to the same 
sweetmeat when boiled. Many people, indeed, prefer it. 
See that the ground almonds are perfectly fresh when you 
buy them and keep them in a tin until you are ready to use 


them, as if kept a few days in paper they lose flavour and 
become oily. 


To make plain marzipan proceed as follows: 1 \b. of icing 
sugar, 1 lb. of ground almonds, | dessertspoonful of strained 
lemon juice, eggs. 

Method: Rub the sugar through a fine sieve, add to it the 
ground almonds and lemon, juice, mix thoroughly; then take 
a, new-laid egg, whip it till light and add enough of this beaten 
egg to form a stiff paste. It is impossible to calculate the 
quantity of egg needed as eygs vary so in size; the paste 
though sufficiently soft to roll and mould must not be too 


sticky. A great variety of sweets can be made from this 
marzipan. 


Take 1 1b. of it and divide it into four parts, flavour and 
colour each part in a different way, then roll out and cut into 
small neat squares. These can be left to dry on a tray and 
then used plain and they can be coated with chocolate. 


Lemon Creams. 


Take a soft fresh lemon and grate off just the yellowest 
part of the rind. Squeeze all the juice from it and carefully 
strain it. Put the grated rind and strained juice into a bowl, 
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add enough icing sugar to form a stiff paste, and work in a 
good pinch of cream of tartar. Colour with saffron, form into 
shapes and leave to dry. 


Nourmahal Sweet. 


Make a spongecake according to recipe given in this book ; it 
should be oval shape. Cut four slices of the cake about an inch 
thick and each slice must be smaller than the others. Spread 
a layer of apricot jam on the first and largest slice, then lay 
the next size slice upon it, spread the next slices with apple 
marmalade and cover with the third size which is to be spread 
in a like manner with strawberry jam and covered with the 
smallest size. Press the top lightly with the hand and cut 
away the central part so as to leave a wall about 24 inches 
thick, which is to be trimmed outside; smash up the part 
removed from the centre with equal parts of white wine and 
brandy and stir in some thick custard; then pour into the 
centre of the cake. Whip up the whites of two eggs to a stiff 
froth and pour over the whole, keeping it up well in the centre, 
and shake sifted sugar thickly on. Then place on a quick 
oven till the frosting is set. A few pieces of strawberry jam 


or any other preserve placed round the dish gives a nice 
finish. 
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USEFUL TABLE HANDY MEASURES. 


small teacupful -. 1 gillor4oz. (flour). 
breakfastcupful .. $ pint or 8 oz. (flour). 
breakfastcupfuls .. 1 pint or 1 lb. 
tablespoonful .. 1 oz. (dry substance). 
dessertspoonful .. 1 oz, (butter). 
teaspoonfuls .. 1 dessertspoonful. 
dessertspoonfuls .. 1 tablespoonful or 1 oz. 
tablespoonfuls .- 1 small teacupful or 4 oz. 


IF WEIGHTS ARE MISLAID. 


6 pennies .. cee -. 202 
3 3 ae a : 1 oz. 
1 penny and 1 halfpenny -- $0% 
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